— Dinner Menu

Please Choose One Menu Each
X1 @I DOBBULIESN,

7 quﬁxed Dinner
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‘Appetizer TR A 'U'—

Grilled 1berico Pork Tongue and Eggplant with Yuzu and Leek Sauce

A RUTBE > EXFIFDT UL T ERFEDY—R S
Tasmanian Grilled Ocean Trout Macadamian Nuts and Finger Lime Flavor
DARZTEA—Sv 2 RS RDIUIL IATZTOFYVET A2 H—SA LDED [

>k Australian Abalone and Perna Shell Frit Escargot Butter Sauce
A-XNSUTERE/—FBEDIUY b TXAILT/NEF-Y—-X 4 ¥2500

‘Soup 2—=

Potage of Beat Root
E—NL—bhOR5Y—22
Bouillion Soup of lherian Pork and Vegetables
ARYIDREFHZDTAI>RX—T
*k Consommé Soup of New Zealand’s Sp[endid A[fonso
Za1—>—-S>RESB#HOI>YAR-T
‘Fish ﬁ%\*ﬁﬁi

New Zealand’s Grilled King Salmon Sholon Sauce

Ta1-C-SYREFIH-FEDIUIL 30>VY—-X

Fish of the Day %
RKEDOHEA

>k Australian Grilled Lobster Caviar and Vermouth Sauce

A—RNSUTFEOTRSI—DITU)L FrETDONILEY VY- 4+ ¥3,000

>k Grilled Lobster Nantua Sauce

AR —ILBEDIUIL FFaTV—-RX  +¥3500

@ Meat YA IE

Australian Kangaroo
FA—-RASSZUTER>HIL—

Meat of the Day %
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>k Australian Angus Beef Sirloin
A—ANSUTEFZARGFA NI TOA> 4 ¥,000

>k Australian Angus Beef Filet
A—RXNSUTPETOHAGFT>A—-0O414> 4+ ¥2,000

3k Australian Lamb with Bone *Japanese Beef Loin
A—-XBNSUTE BFSFE  +¥,000 EE4O-XA  + ¥3,000
>k New Zealand’s Lamb with Bone X Japanese Beef Filet

—1—>-SUREBMEFE  +¥,000

Please enjoy meat dishes with 3 kinds of sauces
(Chimichurri Sauce,Red Wine Sauce,Black Pepper Sauce)
PIRBE(E 3FBEDY — X THELH F S\,
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@ Dessert TH — |~

Gateau Chocolate with Berry Sauce
Hh—>335 RU—-Y—-ZX

Orange Tart with Vanilla 1ce Cream
AL2THILS ISR —1EHIC

O I O
Caramel Mousse with Caramelized Pear Dessert of the Day %
FrISAIL—R FF2DFvSAUE AHDTH -

P AV

Coﬂee or Tea
d—E—FEFH IR

¥12,000

EEFTLA 4+ ¥3500

Matcha Mille Feuille with Pistachio Ice Cream
KRDZ) I —1 ERIFATARHEIC
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Please ask the staff details about soup and salacl
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Eggs  Milk  Wheat Buckwheat Peanut Shrimp ~ Crab
FRNETHER - Y-EARAER>THNET,

Al prices are inclusive of service ckarge and tax.
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Chefs’ Se[ecﬁon
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Terrine of Ris de Veau and Artichoke with Tmﬁle Cream Sauce
U= RIS —ETF—F A FI—IDFU—X NJLATDIY—LY—R RV

Crispy Fried Tileﬁsh with Plum
HEDMEIBT TS5 A& (T A ¥

Potage of Pumpkin Cold Style with Caviar
AU F—DRRRY -1 Fv ETEZNNT A ¥

Grilled Abalone and Squ'w{ with Sea Urchin Sauce

TV#HETAUAADIUIL BRDY—R A ¥
Grilled Venison, Fig and Liver Fricassee with Red Wine Sauce
BRIV AFoEBLIIN—DTYUhvE B @
RIA>NV—X

Marinated Tropical Fruits with Mango Jelly and Vanilla 1ce Cream
ROEAILIIL—YOIUR X>T—0Ta LIS R

Coﬂee or Tea
d—b— FrE IFR

¥18,000

Meat Platter X for Two / 2 840
=-hISvE—
Smoked Chicken in Caesar Salad with Parmigiano 1
S—H—HBS54 RE—UFF> JUL=Sv—J P RV

Meat Lineup

Grilled Beef Loin
FO-XXAEDTUIL

{
>k Grilled Beef Filet ~ +¥1,000

$TJ4LRDITUIL
Spanish berian Pork Loin [ V¥
ZARA D B EAAYUIFRO— X
Chicken Breast
NIIEE]]eN

Fried Potatoes and Mix Pickles
TISARKRF N & SWIRETILR

Dessert Y
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Fo PLLE—COFELTERS Y TETHME EEN Coﬂee or Tea
Please ask the staff details about soup and salad T—b— E(d
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Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab All prices are inclusive of service charge and tax.



