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Steak & Pasta

Menu

1.Baked Stuffed Sole with Herbs Butter Sauce Based on Assorted Vegetable
2.Pan-Seared Red Garouper with herbs crusted Serve with Capsicum Sauce
3.Salmon Lasagna serve with Snow peas puree

4.Grilled Pork Chop with Mustard Sauce

5.Poached Salmon with Lobster Sauce

6.Braised Lamb Shank with Assorted Vegetable

7.Quick Seared Lamb Loin with Balsamic Port Wine Sauce

8.Lamb Shoulder Navarin

9.Surf & Turf

10.Steamed Pomfret with Champage Sauce

11.Baked Hamaji Fish in Herbs-Salt Crusted serve with Leeky Sauce
12.Confit Duck Leg with Warm Salad & Balsamic Reduction

13.Roasted Duck Breste Orange Sauce

14.Beef Cheek Stewed

15.Seafood Rockefeller

16.Lobster thermidor

17.Pork Tenderloin Medallion with Apple Sauce

18.Shrimps Terrine with Mango Salsa, Blue cheese Dressing and Tomato Culis
19.Seafood Ravioli

20.Canironi

21.Zarabora


https://www.thaimediapr.com/steak-pasta/

22.Ink Squid Fettucini Marinara
23.Pizza Four Season
24.Fried and Stuffed Rice Balls ( Arancini di Riso )

Steak & Pasta 8 Days
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