Telix

A Taste of the Mediterranean

Chef Juan Tapas Selection - J& 5y il FE4E i /N £ 4G 28
Cantaloup Melon and Serrano Ham %% JIP5 8E 4 K JiE
Hummus and Avocado, Black Olive Grissini [ W 7.3 M 4= 1 5% - SR HHOHE i
“Sobrasada” and Honey Tart P43 3§ A 55 B 2 Ml 1

Vichyssoise KwrBtf i
Quail Eggs, Rosemary Croutons, Olive Oil Caviar #2578 ~ YERREFME - HUBEIH 2R
or/ 8§,
Beetroot and Gin Cured Salmon 1.3 85 K HE 4 — S £4
Mediterranean Tzatziki, Pickled Cucumber, Anise Herbs i 11 # JIRFLIE ~ B R ~ F b
or/ 8§,

Foie Gras and Chicken Liver Pate 1 JiF 5 3 JiF BH it
Toasted Brioche, Port Wine Variations, Green Apple Relish %243 ~ AESRIAT ~ &

Marbled Sea Perch ¥ ffi
Orzo Pasta “al limone”, Fennel, Spring Vegetables 5 K ALK ~ Ti#F - K H 3¢

or/ %,

Iberian Pork Pluma ft LA 5154 L )R
Spiced Polenta, Piquillo Pepper Tartar, Sage Infused Gravy Sauce FL7& KB ~ THAUE - RUBHET

or/ B%,

Roasted Pumpkin and Black Truffle Ravioli % i JR S SBAR B8 HF
Parmesan Shaves, Roasted Heirloom Tomato, Basil Sprouts PART &2 £ ~ Bl fE %Al - 28

Assortment of Desserts #if i PF 8
Olive Oil Madeleine with Lemon Crean HUH 7 355 7 sk SRS i 4B 452 2 Bk
Red Wine Marinated Strawberries Tart, Golden Meringue ZL1F /i -2 WAL $E - &AM
Felix Macchiato (Praline, Chocolate, Coffee Cream) Felix % B4 (M BEEH f CRATHE ~ 45 77 - bk 25
Grapefruit Macarons PG5 R #E
Almond and Amaretto Bonbon £ {= R A= A 1 71
Pistachio and Rose Financier BH/Cr B AT(— kR

Coffee or Proprietary Peninsula Teas MIHE sl 55 k328 44 5%

Please advise our associates if you have any special dietary requirement
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