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LOUK

Your Private Chef

Starters

Crispy Goat cheese parcel with caramelized apples and salads mix

Prawn mille feuilles with creamy seafood bisque

Bruschetta with avocado and chilli, Parma ham, fresh basil and baby tomatoes, balsamic
glaze and rockets

Main Courses

Lamb with Moroccan spices, dauphinoise potato and seasonal vegetables, red wine sauce
with infused rosemary

Triple cooked chicken with garlic and herbs, mash potatoes , seasonal vegetables and
mushroom creamy sauce

Sea bass filet with home-made mango chutney, crushed new potatoes and asparagus

Dessert

Mango cheesecake with fresh fruit

Dark chocolate tart with red fruits and cream quenelle

Pistachio creme Brulee
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