Hotels & Restaurants
STARTERS
BUFFALO MOZZARELLA WITH TOMATO AND ROCKET
CARPACCIO OF BEEF FILLET

OLIVE OIL, OYSTER MUSHROOMS

GRATED PARMESAN
TRIOLOGY OF TUNA FISH

SASHIMI, TARTAR AND GRILLED

WITH WASABI MOUSSE

COCKTAIL OF BLACK TIGER PRAWNS

SALADS
FLEMING’S SALAD

GRILLED BLACK TIGER PRAWNS

WITH WARM SALAD OF PINEAPPLE,

RED PEPPERS, CELERY, ROCKET
CAESAR’S SALAD “CLASSIC”

WITH FRIED FINELY-SLICED BEEF FILLET

WITH GRILLED CHICKEN BREAST

WITH FRIED BLACK TIGER PRAWNS

SOUPS

CURRY-LEMONGRASS SOUP
WITH FRIED BLACK TIGER PRAWNS

TOMATO-GINGER SOUP
WITH CELERY STRAW

FRENCH ONION SOUP GRATINEE
WITH GRUYERE
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ORIGINAL US BEEF AND ARGENTINEAN ANGUS BEEF

RIB EYE STEAK 300G
ARGENTINEAN ANGUS BEEF
US BEEF

RUMP STEAK 300G

ARGENTINEAN ANGUS BEEF
US BEEF

FILET MIGNON 250G
ARGENTINEAN ANGUS BEEF
US BEEF
FLEMING’S STEAK SAUCE IS SERVED WITH ALL GRILLED DISHES

SIDE DISHES

SMALL CAESAR’S SALAD

TOMATO SALAD WITH ONIONS

MIXED SALAD

FRENCH FRIES

POTATO PUREE WITH ROAST GARLIC
POTATO GRATIN

LEAF SPINACH WITH CREME FRAICHE
GREEN BEANS WITH BACON

GRILLED TOMATO

MARKET-FRESH VEGETABLES
SAUTEED MUSHROOMS WITH HERBS
BAKED ONION RINGS

SAUCES:

CAFE DE PARIS BUTTER, PEPPER SAUCE, SOUR CREAM

SAUCE BEARNAISE

THE SIDE DISHES ARE ONLY AVAILABLE WITH A STEAK
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MEAT & FISH

CHATEAUBRIAND CLASSIC
ARGENTINEAN ANGUS BEEF
WITH MARKET-FRESH VEGETABLES AND POTATO GRATIN

TARTAR OF BEEF FILLET WITH CAPERS, ONIONS, MUSTARD AND EGG
COUNTRY-STYLE BREAD

FILLET STEAK WITH PEPPER SAUCE
ARGENTINEAN ANGUS BEEF
WITH GREEN BEANS AND POTATO PUREE

SADDLE OF LAMB WITH SAGE AND THYME
WITH SAUTEED MUSHROOMS AND POTATO GRATIN

GRILLED KING PRAWNS
ON LEMON GRASS SKEWER WITH TOMATO SUGO
WITH VEGETABLES FROM THE WOK AND BASMATI RICE

TUNA FISH STEAK
WITH OLIVE OIL AND HERBS
MARKET-FRESH VEGETABLES AND POTATO GRATIN

WHOLE GILTHEAD, GRILLED
STUFFED WITH DILL AND LEAF PARSLEY
WITH LEAF SPINACH AND POTATOES

SURF & TURF
ARGENTINEAN ANGUS BEEF FILLET
GRILLED BLACK TIGER PRAWNS
WITH SAUCE BEARNAISE AND COCKTAIL SAUCE
SMALL CAESAR’S SALAD AND FRENCH FRIES
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FROM THE WOK

FRESH VEGETABLES AND SPICES OF THE DAY
PREPARED ACCORDING TO CLASSICAL RECIPES
FROM THE ANCIENT ASIAN COOKING UTENSIL
SWEET-SOUR OR WITH TERIYAKI SAUCE
MARINATED SHRIMP TAILS

GRILLED SESAME CHICKEN FILLETS

FRIED FINELY-SLICED BEEF WITH SHITAKE MUSHROOMS

ALL WOK DISHES ARE SERVED WITH BASMATI RICE

DESSERT

FRESH GOAT’S CHEESE GRATINEE
WITH THYME HONEY

MOUSSE AU CHOCOLAT
KEY LIME PIE
BAILEY’S CREME BRULEE

WARM CHOCOLATE SOUFFLE
VANILLA-CHERRIES



