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THIS DINNER REPLACES YOUR BUFFET DINNER INCLUDED IN
YOUR HALF-BOARD FORMULA.

STARTERS

Cresle salad,
COD & SHRIMP ACCRAS, CREOLE SAUSAGE AND SALAD

Cratr styfed

AND SMALL GREEN SALAD
Seqtaod; Shell

WITH SHRIMPS

Smoked, duck breadt Salad,
Canibbean, fish soup

AND ITS GARLIC CROUTONS
Vegetable pie

WITH HERBS

Fishenman cup.

CRAB & SURIMI

Smacked, fish tuilogy
SPICY MAYONNAISE

MAIN COURSES

ITardiny blanguette

WITH CURRY

Beg skewer

CREAMY GREEN PEPPERCORN OR ROQUEFORT SAUCE
Prawun, pricassee

CREOLE STYLE

Chicken, ham, Styffed, with conch

LOCAL HONEY SAUCE

Tamb Shank
GARLIC CONFIT

CHalf seaned, tunay
WITH CAPERS

Pork tenaentain, with 2 Sauces
HERB CREAM & GARLIC TOMATO
Roadted, wump Steak

WITH SHALLOT

SIDE DISHES

Chenle nice, gheen salaa, ghatin of the day, gheen

Jhies on Suceet potato, fues.



