MILL E: FLEURS STARTERS
%%’:%E 2 s (A SAMPLE SELECTION FROM

OUR DAILY CHANGING RENDS)

VEGETARIAN S0UPSs (U$$9.05) o & meaT Sours (usslo 95)

o SWEET PoTATO € TOMATO SOUP e COCONUT, LIAE € CRAYFISH SOUP
e NMMOUSHROOM AND TOFU SOUP + GINGER ~ ® LOVEAPPLE SOUP AND SHRIMPS,
o SWEET POTATO AND WALD HOOK SOUP BAsIL £ VODKA
® TOMATO SOUP WITH GREAOLATA o PUMPKIN £ LOBSTER BISQUE
o CURRIED POTATO SOUP WITH SAUTE
LOBSTER
SALADS & APPETIZERS (US$13.30) © SHRIMP, ZUCCHIN & SWEET PEPPER
BiQuE
® PLANTAIN R0OLLS STUFFED WITH SAUTEED
BCALLALgo ANDD SPICY TAMAR;Q/D SAUCE AMARLIN g SEAFOOD
® BLACK BEAN DIP wiITH FRIED [PLANTAIN T |
® ANEATBALLS OF LAAE ON CHO CHO ApPeTIZERS (U5$18.20)
PUREE wITH SORREL REDUCTION ® HONEYDEW ANELON WITH SAMNOKED
® JERK SAUSAGE, PEPPER + ONIONS IN RUM  ARARLIN & PImento CrRrEAM
® ANOZZARELLA, WATERAMELON & AAINT e SPICY SHRIMPS WITH GUNGO PEAS
SALAD wITH IPITA BREAD : £ RED ONION SALSA

® BANANA GUACARNOLE + BARAANY WAFERS ® SESAMME CRUSTED FISH FINGERS
WITH TANGY CITRUS SALSA

® CEVICHE SNAPPER 1ROLLS STUFFED
WITH SAMOKED ANARLIN TARTAR

® CRAB, AVOCADO ESWEET IRED
PPEPPER + PARMESAN CHIPS

® BROCHETTE OF MARLIN WITH SWEET
PEPPER, PINEAPPLE ET CURRY
GLAZE




