Main Course

Atlantic _5‘7[ and” 7% with Jee Wine Sauce
ﬁéjfm 237/ mf/ beer buttered @ Lrawns, Jee
wive and Berry Suace
served with Fried Dotatoes and mized Wm%
Bl 38,00
Clef's Wire Sugyustion: Red TWere Suain: R
Reserne Marges Lo Murrieta 2070

“Chie mj@é Caribbear’
Grilled Ciicken Brast spiced wih Pori Lari served
with sriental lontil @ saffhon rice
Bl 78,00
Chefss Wine  Suppution: IWiite IWire A Argentina:

Navarre- Correa 2075

SEASONS

4~ RESTAURANT —




Foies de Vilaillo Panama J‘ﬁé
Fresh Chicken Liver on CWWZ@//%% o Abueli
Ren swuce, Red @@& wd Mashed Potatoes
Bl 22,00
Clef's Wire i%afm.- Red WWire France:

Clateawien) De Pype 2074

Bj/ ﬁ'éf/ @ tineless Entree, /f/eémﬁ&@mw @/
sm)a/ MK&W Lrtatoes

WILZ&@% Carrets
Bl 35,00

Sffy Linot Neoir 2075

SEASONS

4~ RESTAURANT —




%741% Del Mar

Jtalian Sﬁ&a’ ith mieed - %Mma/ i Iiite
Wine, Fish Fond and Sweet Cream,

Lrestly Groand Lurmesan and Ganlon Larsles
(alowserved wateral ithout Crean )

BL 79,00

Cé s Wine {%&fﬁw{// ML‘(/ N e %/‘/M[cd{&

Ceecli 2075

L emaon-/VIint BM‘M&%M
Dun-Lried - SMM%/ zzréz%/!mwz/ wids Ment,
warm CW MB@W& Ree

Bl 28,0

Clels I e Sugyestion: IV ite Werer Suvipon

Bé/w %& Bosca 20 ﬁ
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i —RESTAURANT —




