Dinner Course

o ok Signa’cwfe Course * **

~F=Z3—X~

Lemon—ﬂavored Foie gras and Rare Cheese Mousse
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Seasonal Seafood Tartare with Caviar and Grilled Danish “w 3 ¥
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Beef Consomme Soup with steamed Tokyo Beef oy
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Grilled King Crab and Seasonal Seafood with Bisque Espuma B ¥ 3w
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Chocolate Terrine with Berry Sauce @ ¥
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Coﬁee or Tea
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Please ask the stegﬁF details about a“ergy.
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Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab Walnut All prices are inclusive of service charge and tax.



++% 5 Dishes Course ***

Grilled Swordfish with Early Summer Triple Sauce

Seasonal Dinner Course

«xx 6 Dishes Course ***

Pate de Campagne with Mustard
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Cold Beetroot Soup with Mascarpone A ¥ Grilled Swordfish with Early Summer Triple Sauce
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Grilled Octopus with Spicy Crunch v Cold Beetroot Soup with Mascarpone v
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Grilled Lamb Rump with Lamb Stock Sauce A Tandoori Grunt with Garlic and Oil Sauce ;
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Grilled Tasmanian Beef Fillet with Red Wine Sauce +2,500 Grilled Tokyo Beef Sirloin with Red Wine Sauce ;
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Maccha and Sweet Beans Mousse Cherry Jubile The Grill on 3oth style ;
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Coffee or Tea
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Coffee or Tea
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All Pprices and inclusive of service charge and tax.



Dinner Menu

Meat Platter Sk forTwos2smeD
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Caesar Salad with Coppa
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Meat Lineup

Uus Black Angus T-bone Beef
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US Black Pork Tomahawk
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Australian Lamb Chop
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Grilled Vegeta]o les, French Fries
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Please enjoy Meat dishes with 4 kinds of Condiments

(Tasmanian Mustard, Sa[picon Sauce, Salsa Sauce, Salt)
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Dessert Y
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Milk ~ Wheat Buckwheat Peanut Shrimp ~Crab Walnut
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