French Menu
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Lunch Plan-B

Period / 1 April — 31 March 2025

Avocado, shrimp and lemon salad
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Cream of pumpkin soup
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Pot-roasted salmon and clams dugléré style
with tomatoes, perilla and olive oil
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Roast chicken with rosemary and mushroom risotto
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Japanese cheesecake and no-bake cheesecake with strawberry sauce
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Freshly baked bread
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dietary requirements. HiE T BEI LA 72X,



