Chef’s Table 5

***AM USE***
Tandoori Chicken Wings and Apple Chutney
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*xx APPETIZER***
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Mata Air Café Assorted 6 kinds of Appetizer
Rolled Chicken, Risotto Crocket, Marinated Salmon, Tuna Yakijime, Avocado Prawn, Palma ham & Papaya
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Avocado and Prawn Salad with Orange Sauce
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Tuna YAKISHIME with Wasabi Soy Sauce and Organic Salad
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Sauteed Foie-gras and Daikon with Black Pepper Sauce
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***SO U P***

Warm Mushroom Soup
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***MAIN COURSE***
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Sautéed Salmon with Hot Olive Oil and Capper Sauce
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Sautéed White Fish with White Cream Sauce Aroma of Dill
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Sautéed Pork Chop with Tropical Fruity Demi grace Sauce
HIER— 2D T — T/—T =TI TR —X
Grilled Australian Beef Sirloin Steak Mushroom Sauce and Wasabi Cream
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Fried Lobster with Parmesan Cheese Basket Red Curry Sauce
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***DESSERT***
Assorted Dessert of Chef’s Table
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