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January – February 
2008 

 
 
 
 

Menu I 
 

Jellied Terrine of Guinea Fowl with Vegetables and Lamb’s Lettuce 
* 

Lukewarm Salmon Trout with Potato Ravioli, Cream Spinach and Horseradish  
* 

Apple Strudel with Brittle Ice-Cream  
 
 
 
 

Menu II 
 

Salad of Rabbit with Artichokes 
* 

Braised Shoulder of Beef with mashed Potatoes and Vegetables 
* 

Semolina Flummery with marinated Peaches  
 
 
 
 

Menu III 
 

Cream of Jerusalem Artichoke Soup with Prawns 
* 

Medallion of Pork with Herb Crust and Mushrooms 
* 

Chocolate Mousse with glazed Banana and Passion Fruit 
 
 



 

 Menu IV 
 

Marinated Slices of Veal with Cream of Tuna 
* 

Fried Fillet of Pike-Perch with Jerusalem Artichokes 
* 

Coconut Cream with Pineapple  
 
 
 
 

Menu V 
 

Variation of Artichoke 
* 

Ravioli of Jerusalem Artichoke with Chicory and Chestnuts 
* 

Crème Brûlée of Vanilla with Medlars  


