Mario Costin Merisan (2114671)
BMIH4002
FOOD AND BEVERAGE OPERATIONS 

	Beverages
Barolo Bussia, dardi le rose, paoderi colla (piemonte, ITALY)                                  66.95
Ripe meaty nose with hints of dried figs, leather, spice, and generous ripe berry aromas. Rich Plummy fruit, warm and spicy with herbal notes on the Palate, good tannic structure, and a level of acidity.
dA reserve viognier (vin de paysd’oc, france)           25.95 
Complex and intense with the aroma of apricot, and white peach. Pear, and honey. The mouth-feel is very rich with a long-lasting finish. 
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	main dish
pan-fried salmon fish  20.35
Steamed vegetable/ fresh spinach/ cumin pilaf rich/ lemon & herb cream
Calories: 178 calories; protein 21.1g; carbohydrates 0.7g; fat 9.6g; cholesterol 64.6mg; sodium 131.8mg.
Allergens: Salmon fish
Pan-fried garlic king prawns  19.15
Aromatic fresh herbs & garlic/ roasted vegetable/ creamy sauce/ citrus salad. 
Calories: 233 calories; protein 19.6g; carbohydrates 8g; fat 14.7g; cholesterol 172.3mg; sodium 201.6mg.
Allergens: Prawn 
Lamb Chops Provence 18.25
Sautéed vegetables with mashed potatoes & haricots verts with toasted walnuts & chèvre
Calories: Calories 800, Carbohydrates 46g, Fat 37g, Protein 65g, Sodium 1560mg
Allergens: Gluten
Chef special Beef Burger 14.15
Melted cheddar cheese/ fired egg/ crispy beef/ crisp lettuce/ on sesame bun
Calories: 714 calories; protein 38.3g; carbohydrates 28.5g; fat 49.1g; cholesterol 132.3mg; sodium 1140mg.
Allergens: Beef












	Breaded, Fried, Softly Spiced Tofu 15.25
Tofu/ vegetables/ flour/ vegetable oil/ sage/ cayenne pepper/ black pepper/ yeast
Calories: 285 calories; protein 16.3g; carbohydrates 18.9g; fat 17.5g; sodium 822.7mg.
Allergens: Soybeans

Dessert
Baked Cheese Cake  7.25
Yogurt sauce/ blueberry compote
Vanilla cream Brule  5.25
French macaroon/ berries

Salad  

Greek salad  3.99
Cherry tomato/ olives/ lettuce/ cheese/ vinaigrette
 Caesar salad  4.99
Beef bacon/ anchovy / romaine lettuce/ croutons/ egg/ creamy dressing/ fresh herbs
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