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Menu Amuse Bouche*

Minis Lasagnes

Paté d abgues de jeune Wakames fraiches et noix
Faté dalgues a hase de“Sauce Sirene Atlantica’, Avocat et Champignans

Mixed Pickles aux Algues sur Tofu frit
Ognians et Carottes an julienne, marinses dans mne sauce aux Abgues Nori fraiches

Dessert d'Algues a I'Orange
Sauce Norinade & I'Orange » avec yaourt de soya, pommes et mied de riz
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Menu**

= ARPETIRaTS »

Mini Lasagnas m Fresh Seaweed Fillings

“seaweed pate of tender young Wakamé and Walnuts
*Seaweed pate of Atlantica “sauce Siréne”, Avocado and Champignon mushrooms

Pickled Vegetables in Seaweed Marinade on Fried Tofu
With pulsenine carrots and onians picklad in a marnade of fresh Bod seaweed

Dessert with Algues a I'Orange
Atlantica “Norinade & F'Orange” with soyva yoghurt, apple and rice haney
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