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Rolled Cherry Salmon with Wild Vegetables and Rice Salad style
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Ha[ﬂoeak and Spring Vegeta’o les Mi[lefeuiue with Lemon and Onion Puree
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Bisque with Fried White Shvimp
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Grilled Black Sea Bream and F'Ufeﬂy Squid with Butterbur Butter Sauce
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Grilled Beef Sirloin with Red Wine Sauce
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Ad[ay Flan with Strawbewy
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Coffee or Tea
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90+ Dairy Buckwheat  Peanut Walnut Shimp Crab,
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Seasonal Dinner Course

++% 5 Dishes Course ***
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Celeriac Potage
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Grilled Roc’@ﬁsh with Ke[p pick[ed Ginger and Butter Sauce
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Grilled Australian Beef Loin with Red Wine Sauce
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Grilled Ezo Venison Loin with Currant Red Wine Sauce
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Matcha Terrine
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Coffee or Tea
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All Pprices and inclusive of‘serv[ce chm’ge and tax.



