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FROM now till Nov 30, Tuscany Italian
Restaurant’'s Master Chef Ibrahim Salim (below)
presents his special Tuscany Festival Menu in
conjunction with the Malaysia International
Gourmet Festival this month.

Combining the freshest of ingredients W|th
his skill in preparing authentic Italian cuisine,
Ibrahim-has come up with an exquisite menu
that presents the best that life has to offer.

The courses include foie gras and
vegetable terrine in aspic with mustard cress
and madeira glaze; gratinated Canadian oyster
with sage hollandaise, salmon roe and black

. Wwinter truffle oil; and
. bisque of lobster with
spicy seafood quenelle
and tarragon tomato
aioli.
Granita of passion
 fruit comes hext before
_diners have the option
- of either the fish - the
tian of Atlantic cod and
Norwegian salmon with
extra fine beans and
kalamata olive
mousseline (top
. right), or meat
~ grilled angus
tenderloin
with chantrelle
drizzle, mush-
room potato
cake and
baby auber-
gine.

=50 1tP
dessert,
indulge in

he chef's choice of chocolate macadamia

sugar ball’ enhanced with mmt on mango
irror and berries

(bottom),

accompanied

ythe perfect

and paintings
gnd soft, warm
lighting to make
the meal a truly
Italian experience.
As Italians say;
Quon appetito!

scany  Italian
estaurant is in
utrajaya Marriott

r reservations, call
-8949 8888.




