Valonting Remantic BBE & Live Cookding Bulfsr
Drinner For Two @ Marins

Menu }dTiCBl 6,500.00 per pezson

From the Salsd Buttsr

Tomato, lettuce, pineapple salad, pickled beetroot, shredded red cabbage w/ spple,
grated carrols with raisins, coleslaw & exotic papaya salad
Shzamps cockiar!

Condiments
Olives, gherkins, pickled onions, chili & bomemade piccalilli
Assorted Drassings
Vinaigregie, cockiail, tarcar, low 1hg, chili mayonnaise & green herbs
From the Soup Fot
Dackling & guinea 16wl pepper soup
Cream of (omato soup accompanied with basil pesto
From the Baz‘éeguq
Maranated & spreed chicken
Beet tenderloin skewers with ontons & peppers

Lime & garlic marinated markel fish



From the Sauca Pog
Black pepper corn, creamy wild mushroom gravy & atarode chili sauce
Nigerdon Soups & Stews Cooked Live

Your chorce of goag, beet, chicken and cat fish simmered with your fovored leaves,

condiments and spices
From the Hog Buttor
Jollof] Coconug & Basmatr rice
Swallows — FPoundo, semovita, wheat & gares
Kogsied plantain with palm ol sauce
From the Carving Station
Slow roasted leg of cow with garden
Seasonal vegetables and roasted potatoes — gravy
Live Pasta Cooking Station
Seloction of pastas and sauces Alla Mama”
From the Live Dassert Stations
Seasonal fruils
Crepe suzette
Lee cream

Ked velver Valentines gatesu

Baveragas 4 Za carte

Boat Lo two @ NGN 20,000.00 — Menu + 1 boitle sparkiing (4lecholic or non)
(Food 13,000.00 + Beverage Z,000.00/



