HOTEL
of ICE

DINNER

PREMIUM

AMUSE BOUCHE
Smoked Transylvanian Trout tartar on toast with
mustard and dill sauce served on an Ice Place

APPETISER
Smoked Duck Brease with a me] red f?ﬂ}v sauce on
wincer salad served on toast served on an lce Plate

SOUP
Porcini Mushroom Cappuccino wich whipped cream
ff:'f{fﬂ ﬂ”lﬂ[ {JU{’I]-F?I-HEL’{F croutons

MAIN
Angus Roast Beef Scallopini in cream sauce with green and
rt’l’.,lr PEJ{?J[]‘(.'J'L'{JI-H."@. I_Tfi]r{l'.’i;{ tomatcoe U‘!Eh élrrl'.f i'“(‘ .'IHLS J[]Li Fiecsdhn
crust, potaro gratin wich broccoli

D ESSE Bl

Mascarpone cream with wild fruics, aromacised in scar
anise served on an Ice Plate

Price: 8o Euros / 400 Ron per person



