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Menu for April 3, 2004 **

Welcome in the Garden

Prawn crackers

Soup

Soup of Eternal Youth (Taiwanese Won Ton Soup)

Entré
Vietnamese Prawn Salad a la Yen
Chinese Spiced Chicken & 1a Wei

Jasmine Rice

Main courses

Beef with water -chestnut with garlic in chilli sauce *

Siced duck with Chinese mushrooms, broccoli and ginger in oyster sauce *

Shrimp with lychee fruit in spicy Thai sauce *
Mei Hua fish fillet with Chinese mushrooms and ginger in herb sauce *

Chinese vegetable with garlic

Desert

Surprise pudding

Salection of fruit
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Drinks

Castilla prelada brut reserva

Riesling, Alsace 2002

Cabernet Sauvignon, Vin de Pay D’ Oc, France 2002
Cabernet Sauvignon Syrah, Chile 2002

Cape Red, South Africa 2003

Juices: Orange, Peach, Mango and Melon

Agqua Minerale Naturale

Jasmine tea, English tea, coffee, hot chocolate

Drinks from the Bar

After dinner music

From Amsterdam Anne (vocals) and Robert (guitar), with choir

Selection of Anne’s favourite love songs
http://bonjour nal.com/entries/j040402.htm

** Subject to spontaneity, and external as well asinternally motivated change
* Dishes supplied by Restaurant Mei Hua, Vanlgse
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