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[+— K7 Appetizer]
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Smoked Norway Salmon with Freshly Harvested Onion Purée and Broccoli Mousse

[ A—7 Soup]
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Creamy Potage Soup of White Asparagus, a la Cappuccino

[ BFAKH  Fish ]
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John Dory Meuniere with Browned Butter Sauce
Braised Bamboo Shoot and Napa Cabbage
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2 Styles of Canadian Homard Lobster-- Fricassée and Pan-Fried

Jus de Homard and Beurre Blanc Sauce

[ BAKH Meat ]

XTFREE D —MBIECT XU, Please choose one dish from below.
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Roasted New Zealand Beef Tenderloin with Seasonal Vegetables
Served with Creamy Blue Cheese Sauce
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Fricassée of Japanese Chicken Thigh with Kumquat Compote and Seasonal Vegetables

EESY—m A VDORAT—F MY a7V —2R (+Y3,800)

Pan-Fried Japanese Beef Sirloin with Truffle Sauce

KR 7 4 LIRDRAT—F MY a7V —2R (+Y6,800)

Pan-Fried Matsuzaka Beef Tenderloin with Truffle Sauce
XI7Lbw¥aba7Z X574 X=X (+¥1,800)
Served with Sliced Fresh Truffle

[ % —1bF Dessert)

X PRE & D —MBIEU T XV, Please choose one dish from below.
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Creme d'Ange with Exotic Fruits Sauce and Mango and Papaya
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Marinated Seasonal Fruits and Berries with Strawberry Purée, Yogurt Sorbet and Yogurt Cream

HWEDIZL—L7Val MOT A A7 Y — A (+¥1,100)

Green Tea Créeme Brulee with Sakura Cherry Blossom Ice Cream

[a—b— 213 #[F Coffee or Tea )
[ H5% Homemade Bread ]
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“H ¥7,000 T+ HfL ¥7,600

MELERI IR, - RR(15%), HEMIEEATSED £3
All prices are inclusive of 15% service charge and consumption tax.




