!
r /(
/ \\
,"IA\\\

0

\\\\”II

\

Menu de Premier
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Sweet Shrimp and Scallop Tartar Served with Caviar
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Warm Salad with Pan-Fried Foie Gras
15 years Aged Balsamic Vinegar Sauce with Dried Fig Compote
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Ris de Veau(Veal Sweetbreads) Meuniere
Trumpet and Girolle Mushroom Fricassee

FY—IBEDKRT L
NZFZRAMKDT—ILT TV —2R
Pan-Fried Homard Lobster
Vanilla-flavored Beurre Blanc Sauce

77 =T
Granité
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Pan-fried Japanese Black Beef Fillet with Truffle Sauce
Truffle Risotto and Seasonal Vegetables
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Peach Melba

Fromage Blanc Vanilla Cream, Red Fruits
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Petits Fours and Coffee
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Homemade Bread

¥29,000

MEANDOKRICLY . —BHEAROEE, £LBBVFTIENEDLBANTTVET,

XEFRSITE, —EXB(16%), HERIrEEINTEY £,
Al prices are inclusive of 16% service charge and consumption tax.



