GAEL |

Abeking & Rasmussen

SAMPLE MENU




BREAKFAST

BAKERY BASKET: CROISSANTS, PAIN AU CHOCOLAT,
BRIOCHE, FRESH BAGUETTE

SPREADS & DAIRY: BUTTER, FRUIT PRESERVES, HONEY,
CREAM CHEESE

CHEESE & COLD CUTS: COMTE, EMMENTAL, HAM,
SMOKED SALMON

EGGS: BOILED, SCRAMBLED, OR POACHED
FRESH FRUIT PLATTER
YOGURT OR FROMAGE BLANC

BEVERAGES: FRESH JUICE (ORANGE OR GRAPEFRUIT),
COFFEE, TEA, HOT CHOCOLATE









DINNER

CITRUS SEA BREAM TARTARE WITH CRUNCHY FENNEL

HERB-CRUSTED SEABASS WITH PEA

MOUSSELINE & LEMON EMULSION

SCALLOP CARPACCIO WITH SESAME OIL & BABY
GREENS

LANGOUSTINE RISOTTO WITH GREEN ASPARAGUS

MANGO & CORIANDER SEA BREAM CEVICHE

GRILLED SHRIMP SKEWERS WITH MINT QUINOA
TABOULE



DINNER

TUNA TARTARE WITH AVOCADO & HEIRLOOM
TOMATOES

GRILLED SWORDFISH WITH SUMMER VEGETABLES

GRILLED OCTOPUS WITH LEMON & PARSLEY

MUSSELS IN WHITE WINE, SERVED WITH FRIES

BURRATA WITH ROASTED TOMATOES & BASIL OIL

DUCK BREAST WITH APRICOT GLAZE & ROSEMARY
POTATOES



DESSERT

LEMON SORBET

DESSERT: STRAWBERRIES WITH BASIL & LIGHT LEMON
MOUSSE

APRICOT YOGURT

DESSERT: RHUBARB & GREEN'APPLE CRUMBLE

PEACH TARTLET

PLUM COMPOTE

MELON, WATERMELON, FETA & BASIL SALAD



DESSERT

HONEY-ROASTED APRICOTS WITH LEMON CREAM

PEACH AND ROSEMARY COMPOTE

COCONUT YOGURT

LEMON-THYME TART

FIG SORBET

LAVENDER CREME BRULEE



i

COTE DU RHONE RED OR DRY ROSE

MUSCADET

SAUVIGNON BLANC

ROSE OR WHITE FROM PROVENCE

VWINE RHONE WHITE

DRY ROSE \
BANDOL ROSE ‘

CORSICAN VERMENTINO

CHARDONNAY
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