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MAIN MENU

APPETISERS, SALADS AND SOUPS
p ¥ Wb

Finest oak-wood smoked Scottish salmon
NA®u??2®:*

Mini mozzarella and cherry tomato salad
with basil, extra virgin olive oil and aged baslsemn
A RS—&O0OE¥6»e 6 au )

Whole young Romaine leaves drizzled layer by layer
with Caesar dressing,
bacon crumbs and aged Parmiggiano-Reggiano, seitledvafers of garlic focaccia
E<¥6»?U—RSba 3d

0
yj Whole wheat pasta and mesclun salad
with crumbled blue cheese, sunflower seeds anduwalnaigrette
6%' «C¥6»0RS ".Xa—}0 )*

Pan-fried goose liver with caramelised mango,
baby spinach and Grand Marnier sauce
Y>H><»_ ¥6 oo~

Pan-seared shrimps wrapped with Parma ham, fendedl@wumber salad
> auU %R&U» W—y0¥6

Lobster bisque with Cognac and tarragon
SU-

Classic French onion soup with gratinated cheesatans
§- o] @ce

Minestrone with short pasta
au H -

yo
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MAIN MENU

MARTELLI PASTA

An artisanal pasta, handmade in the traditional, way
from the best durum wheat flours
XAys-au C

Spaghetti, Penne, Angel hair or Tuscan-style Magaro
served in the following styles:
aU C ¢z«sC 5 : T e C
»O@éod6+a

Puttanesca — Tomato sauce
with garlic, chilli, olives and anchovies — truligpant
azsmy -1;E*

Marinara — Tomato sauce with seafood — full of diaw
G E*

Bolognese — Traditional beef ragu made accordirgdiona’s recipe
§-AU *

Aglio, olio é pepperoncino — Garlic, olive oil anHilli flakes — bold and zesty
aA esmO—

Carbonara — Smoked bacon, cream and an egg yatkly mdulgent
20h*“ry*

Napoletana — Fresh tomatoes cooked with basil &wnel oil — simple and delightful
'Eé *
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MAIN MENU

MAIN COURSES
I

Baked cod
with herbed crumbs on Puy lentil pancake, saffiaurcs
{d'H-6A1»"E84 00!X*

Poached salmon fillet with cherry tomatoes an@gneea broth
Bea®?®l;»60E—yazZe

Grilled US Prime fillet
with potato gratin and glazed root vegetables
and lightly-creamed wild mushrooms
- YMA;»6%8ED; ry=

Honey-glazed duck breast
with white Port-poached pear and polenta cakeggemith Cassis sauce
kKXX..e»; CPa»—4iX?0+8 W*

Slow-baked milk-fed veal medallions
with boiled potatoes, baby vegetables and trutfe |
SAO;» 8—6Y% EOe&{ *

Whole wheat penne
tossed with Mediterranean vegetables and mushrooms
H %d¥%z+C
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DESSERT MENU

DESSERTS

Exotic fruit plate, we select the best seasonat for you
XAG xwE’'a

Toffee-cinnamon banana crumble with caramel icarare
|EEE dX?»¢+30

Vintage chocolate dome with Peninsula Earl Greynieasse and caramelised nuts
e 10:/»dax

Fresh mango tartar with raspberries, lime and Isagitbet
'Ya¥o— IW »y- "é 3A

Pink peppercorn pavlova with Cointreau cream,
strawberry and rhubarb compote, strawberry sherbet
C'mdh; "» "ory "aSe O—Pp3 "Se O3A

Fresh fig and blackberry gratin with Amaretto sajrgyanilla ice cream
—X °¥EV'H' s Xa—e<{X» 9+ él+ 30

COFFEES AND TEAS
<y°|e

Coffee, decaffeinated coffee or espresso
o<y l6<y, <y ycam<y

Cappuccino or café au lait
am <y’ <y

The Peninsula Tea Collection
Chinese selection:
Jasmine, Pu Er, rose or Ti Guan Yin
Classic selection:
Assam, Darjeeling, Earl Grey, Peninsula Afterndéeninsula Afternoon or Peninsula Breakfast
Flavoured selection:
Almond, caramel, cinnamon, mango, passionfruitcpeeaspberry or rose
6~XAG]|-
mae : A OO ¢+ s
S-¢ :sOee esUsCe o He e f~@ e E~°XT
te X G+ o//F eYa ewca kO IW'+
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DESSERT MENU

COFFEES AND TEAS
<yl

Herbal infusions
{.

Organic Peninsula tea selection:
e~XAG 2|

Peninsula Blend
€~
Refreshing, stimulating and a rich source of andiarts
<XA—GAUH, T 10"

Oolong
0Se
Increases energy
GNih t”r «OT

Black Lychee
wa |-
Contains flavonoids and other antioxidants to fpegvent cell damage
6|U-" " G-2%pz

Chrysanthemum
Xe
Well known for its cooling properties, and sweeitgirance and flavour
XwphPE "Q :-

Hot or cold whole, skimmed or high calcium milk
w'/ ed_ eE_"Ti

Hot or cold Horlicks, Ovaltine or chocolate
w’/YE *2 6710:

The Peninsula’s iced chocolate
1101 yX,
The Peninsula’s traditional rich hot chocolate

é~yawlo:
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