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¥  VALENTINE'S DAY
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STARTER:

Cream of Leek & Celery Soup
Garnished with Green French Lentils

Fusilli Served with Smoked Maltese
Sausage, Field Mushroom Tossed in a
Light Peppercorn Café au Lait

Mixed Salads (Mixed Lettuce, Tomato
and Onions, Red Cabbage, Apple &
Raisin Salad and Pasta Salad)

MAIN COURSE: V

Supreme of Salmon Served with
Robbons of Market Vegetables & Grain
Mustard Veloute

Slow cooked Lamb Shanks cooked in a
Sweet Tomato & Soft Herb Liquor

Carved Roasted Sirloin of Beef
Complemented with Slivers of Vine
Tomatoes & Glazed Baby Pearl Onions,
Natural Pan gravy

") SIDES:

Market Vegetables
Parsley Boiled Potatoes

DESSERTS:

Profiteroles
Orange & Chocolate Gateau
Strawberry Cheesecake

Price Per Person BEVERAGES:

Water
Coffee

To book contact us at:

O 1356 2264 0156
res@sthotelsmalta.com
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