


The Terrace Grano Buffet

Shellfish bonanza
Mediterranean prawns, Langoustines, mussels, fasolart, clams, scallops § oysters
§ more

ndividual fish, meat § vegetarian tapas
Natural, compound § ment salads,
Awntipasti, cold cured meat cuts, local specialties, house dressings § condiments

Mini crusty clabattas, focaccia, multigrain § fancy rolls

SOUPS
Creany roasted vaushrooms § brie soup, artlean crusty croutes
King crab § lobster bisque, dill crean, herb eroutons

Japanese
Teriyaki chicken § vegetables
Katsudon pork with vegetable stir-fry
Japanese garlic fried rice with prawns § asparagus
Tempura vegetables
Gyoza with honey soy
Selection of vegetarian, fish § meat sushi with traditional condiments

Mediterranean

Greek lamb chops with tzatzikl
Prawn, chicken § sausage paella
Pan~-fried lampukl, Maltese style
Zucchind § eggplant parmiggiana
Spinach & feta filo pastries
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Vibrawt - Live from the Open kitchen
e grill
rilled beef fillet, braised cabbage § bacon, gorgonzola cream

The wok
Wok fried prawns with snake beans, mangetout, broceoli, sweet chill § toasted
sesame seeds with rice noodles

Pasta
Baked towmato and wozzavella filled gnocchi, tonsted pine nuts § pesto cream

Flocoht speck -fom.’cim.a, forest mushrooms, pancettn, spindch § parmeson cream
Seafood quadrettt in a Mediterranean fish § shellfish ragout

Carveol
Beef wellington, mushroom duxelle § Parma ham in trellis pastry, aged port jus

Whole roast suckling pig, fruit chutney § sage infused U l/b\j uices

Hot Craving

Baked fresh meagre, white wine § butter sauce, grilled artichokes & caper berries
Milk fed veal, ronsteot parsnips, candied lemon § marsala cream

Grilled pork wedallions, candied pineapple, honey pan juices

Astan spiced duck breast with red cabbage § orange seguents, grand marnier pan julc
Rabbit Lotn with a dried fruit farce wrapped tn speck, grilled figs § port jus
Green beans, sugar snaps, swede, broceoll § radishes with toasted almonds
Asparagus § french beans wrapped in speck, café de paris butter

Roast baby potatoes with fresh rosemary § garlic

Fromaoe
Awn endlless experience for the cheese Lovers consisting of a selection from the

most renowned regions tn Burope, served with traditional water biscuits, dried
frults, grapes, nuts § scented honeys
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Final 2018 temptation!

A deliclous § exquisite selection of flans, gateaux, mint pastries,
individual desserts, warnm puddings,

5

Chocolate fountain, carved fruits § minl sweets,

<)

Life crepe statlon

5

lce-cream cart with condiments

and more

Coffee § Mince Ples

Beverages
Free flowing Santn Cruz Spanish wine, water, soft drinks § Champagne at
midnight are also tncluded

The Price

€100 per person
Children aged 6-12 years €50 only

Entertalnment
Luca’s 4 plece band

To reserve Your table:
call us on (+2356) 2374 5505 or send an eneail to
business.dragonara@westin.com

Resenvation Desk is open from Monday - Friday
between 0g:00hrs and 18:00rs

' THEWESTIN
_.’ DRAGONARA
RESORT
MALTA


mailto:business.dragonara@westin.com

