WEEK 13 — MENU 29
20™ May 2010

PEMBROKE RESTAURANT
DINNER MENU

young salad leaves with vinaigrette dressing
a mixture of young leaf salad served with cherry tomatoes

or

Maltese fish soup
a traditional soup garnished with rice and garlic bread

or

stir-fried vegetables with mushrooms
mixed julienne of vegetables, tossed with mushroom and soy sauce
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baked eggplant with tomatoes and mozzarella
layered eggplant and mozzarella served with tomato sauce
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salmon steak wrapped in filo pastry served with dil | sauce
baked salmon wrapped in filo pastry with dill sauce

or

spicy duck breast with apples and snow peas
pan-fried duck breast set on a compote of apples, garnished with snow peas

or
lamb kebab with couscous

lamb with coloured peppers served on a bed of couscous

medley of turned glazed vegetables
stuffed roast potatoes
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assorted sweets
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coffee



