Canapé

Starter

Main

Course

Cheese

Dessert

Menu

Spinach mushroom tart, fig with parma ham

Main Event

Served with a selection of bread and butter

Mixed salad with olive oil and balsamic vinaigrette

Sautéed scallops, marinated myoga with soya pearls and mango
Roasted beef slices with mustard potato salad, curried sour cream

Pan-fried salmon and shrimps with chateau potatoes, romanesco broccoli and
white wine cream sauce

Sea bass with steamed rice, choy sum, mushroom and soy ginger sauce

Veal Wallenbergare with mashed potato, sugar snap peas, carrots, creamy gravy and
lingonberry jam

Spinach fettuccine with sautéed mushrooms, cherry tomatoes and mushroom
cream sauce

Comté and Bleu d’Auvergne with Dammann Freres tea marmalade

Apricot and almond cake with orange créme anglaise
Vanilla ice cream from XTC Gelateria

Seasonal fruit

We apologize if your first choice is not available due to high demand.
Please contact a cabin attendant if you have pre-ordered a special meal.



Starter

Buffet

Dessert

Tea &
Coffee

Snack
Bar

Soft
Drinks

Juices

Menu
Pre-landing

Served with a selection of bread and butter

Honey-roasted duck with garlic potato salad

Perch piccata with tomato fondue
Pork fillets with capital sauce
Mixed wild rice with parsley
Mixed vegetables

Seasonal fruit

Beverage Selection

Black tea
Nescafé — decaffeinated or regular

Mid-flight

Stroll over to the snack bar between meals where a selection of tea and coffee,
cold drinks, sandwiches, fresh fruit, sweets and snacks will be available for your
enjoyment.

Beverage Selection

Mineral water, tonic water, Coca-Cola, Coke Zero, Sprite, ginger ale,
bitter lemon

Tomato, cranberry, apple, orange

We apologize if your first choice is not available due to high demand.
Please contact a cabin attendant if you have pre-ordered a special meal.





