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SMOKED SALMON AND SQUID GREEN BEAN SALAD WITH SALMON ROE
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CRAB AND LEMON AVOCADO, RED PEPPER AND BASIL COULIS, CRAB MISO TUILE
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SCALLOP RAVIOLI WITH WINE WHITE WINE SAUCE
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PAN-FRIED LOBSTER AND MOUSSELS IN SMOKED BUTTER SAUCE
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ROASTED FRENCH PIGEON
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TODAY'S BEEF AND TUNA GRUYERE WITH HORSERADHISH, TOMATO AND OLIVE SAUSE
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POIRET OF JAPANESE BLACK BEEF FILLET WITH RED WINE SAUCE
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COFFEE OR TEA
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