«xx 6 Dishes Course ** *

Smoked Salmon Tartare with Melon Gazpacho
AE—TOH—F>DAILA)L AO>HRI)Fa &H(IC

Pate de Campagne and Saltwort Salad
INFRAIN——a EBEHNIOUEDTSHMHEIIT

Lentil and Tomato Potage
L>XEE RN MORY—1

Grilled Sea Bass with Garlic and Olive Sauce
AXFDTU) P—IUAA—-UAY—X

Gri“ed}apanese Beef Sirloin with Red Wine Sauce
EESS—O1>0TU)L FTIA>Y—X

Cassata with Trop ical Fruits
Hwvt—4 fNOBEAILDIL—VYERZT

Coffee or Tea
Jd—bE— FeE IR

DGO

¥17,000

Seasonal Dinner Course

++% 5 Dishes Course ***

Pate de Campagne and Saltwort Salad
INFRAIN—Za1 BV EDOTSHHEITIT

Lentil and Tomato Potage
L>XEE RN MORY—0

Grilled Octopus with Spicy Crunch
BREEDI UL R)NA>—D5>F

Grilled Australian Lamb Chop with “Jus D'agneau”
A—ARSUTESLAFIYVIOTIIIL 21 - I3~

Grilled Japanese Black Wagyu Beef Fillet with Red Wine Sauce

‘ +3,000
BEMF T« LRDIUIL FIA2Y—X

Tiramisu with Dark Chewy
FTASZRAA—UOFTU—HERZT

Coffee or Tea
d—E— FEEFER
®
OG0B0

& All Pprices and inclusive of‘serv[ce chm’ge and tax.
EEE & EE ¥14,000



