FROM THE WOK
Crispy Beef with black bean sauce and egg fried rice
Wok fried Pork with Oriental Flavours, Sweet and Sour,
Vegetable Noodles

FROM THE CARVERY
Roast Rib Eye of Beef served with funghi trifolati,
roasted shallots beef reduction
Roast Gammon glazed with pineapple,
saute of mushroom, roast pan juices

AT THE BAYVIEW RESTAURANT

SUNDAY 12TH MAY 2019
PRICE PER PERSON €42.00 | CHILDREN (6-11YRS): €21.00

MAIN DISHES
Rabbit Maltese Style set on thyme vegetable ragodt, rabbit sauce
Lamb Platter, mint Jus and polenta
Grilled Chicken Valdostana crispy Parma ham

An array of ltalian Antipasto and cold tapas including, FISH TRIO
chicken and rabbit terrine, pork and mushroom terrine, liver paté, Parma ham, Salmon, Swordfish and Grouper set on a cherry tomato salsa
chorizo, turkey platter, green lip mussel salad, calamari salad, prawn and Mussels and Clams cooked in White Wine Liquor
sweet chilli, cheese fritters, artichoke and tomato, apple, grape and chicken
salad, classic caeser, oriental salad, combined salads, natural salads, rocket Tomato Couscous with Vegetables
leaves, cherry tomatoes, oils and dressings Zucchini, Pumpkin with a Nutmeg Sauce

Carrot, Celeriac, and roasted Leeks
Potato Wedges with Rosemary
Pommes Macaire
FROM THE SOUP KETTLES
Prawn and Squid Soup accompanied with crispy tortillas KIDS’ CORNER
Zucchini and Coriander Soup accompanied with applewood crusted focaccia Potato smiles, chicken nuggets, fish fingers
Chocolate fountain with marshmallows, smarties
PASTA STATION

Lasagne with Italian salsiccia, pancetta, panna and tomato basil salsa FROM THE PASTRY COUNTER
Ravioli ai Funghi Porcini topped fresh cherry tomatoes and rocket leaves Indulge in a selection of Pastries, flans, Gateaux,
Farfalle al Salmone Chocolate and fruit coulis
ASIAN CORNER INTERNATIONAL CHEESE BOARD
Spring Rolls, Pork Wontons and Prawn Crackers Havarti, Blue cheese, Red Leicester and Goats’ cheese,

soy sauce, oriental dipping sauce and plum sauce accompanied with Grapes, Pickles, Nuts and Fruit



