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SPRING SUMMER 2025 &=

PASSED OR STATIONED

Our chef’s favorite selection for the season!
We've kept the most popular appetizers from
2024 and introduced exciting new flavors and
combinations. This menu features beloved
European appetizers with an Asian flair,
including fresh seafood dishes and vibrant
sdlads. By using seasonal, locally sourced
ingredients, we support sustainability while
delivering exceptional taste. Perfect for those
who appreciate innovative cuisine and
responsible dining.

VEGAN APPETIZERS

e Tartlets with almond mozzarella, heirloom
tomatoes, and fresh basil

e Bruschetta with vegan feta, strawberries, and
balsamic glaze

e Salad with marinated tofu, watermelon cubes,
and fresh mint

e Mini wraps with soy-based vegan meat,
avocado, and crispy lettuce

VEGETARIAN APPETIZERS

e Carpaccio of yellow, green, and red tomatoes
with whipped burrata

e Bruschetta with pesto, tomatoes, and
mozzarella

e Bruschetta with mozzarella and grilled peach

« Ciabatta sandwich with mozzarella and pesto

e Tartlets with roasted zucchini, cherry
tomatoes, and feta cheese

e Mini cups with strawberry, watermelon, and
feta salad

e Bruschetta with goat cheese, dates, and fresh
figs

e Salad with feta, watermelon, and nigella
seeds
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FISH/SEAFOOD APPETIZERS

e Carpaccio of tuna with pineapple and fennel
e Dorado ceviche with strawberries and nori
* Sea scallop ceviche with green peas foam

o e Bruschetta with shrimp
5 e Tartlets with salmon, avocado, and lime zest
- e Mini pancakes with marinated salmon, lemon

cream, and dill

N,
o e Tuna tartare with mango and chili [
_ e Seafood salad with grapefruit segments i
l\ \

‘ MEAT APPETIZER

e Classic beef tartare

e Tartlet with beef tartare and quail egg

* Mini burgers

e Mini wraps with chicken

* Bruschetta with prosciutto and grilled peach

e Bruschetta with prosciutto, melon, and
balsamic glaze

e Tartlets with duck slices, orange jam, and
arugula

DESSERTS

e Strawberry-rhubarb mousse cake

e Mango-passion fruit mousse cake

« Vegan chia pudding with berries (vegan,
gluten-free)

e Coconut mousse with tropical fruits (vegan,
gluten-free)

e Chocolate muffins

e Mini trifles with lemon curd, fresh raspberries,
and mint (gluten-free)

e Tartlets with lemon tiramisu

e Chocolate fountain & seasonal fruit skewers
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