T HRRE”
SELECTION

¥4980(FEiA5478)

PR A=a—id, LHBHHDI—ANATT

T3Ia—RX 7—a
AMUSE-BOUCHE
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MARINATED SAUMON, CHRYSANTHEMUM GREENS COULIS.WALDORF SALAD AND LIME SAUCE
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WHITE ASPARAGUS, BEURRE BLANC SAUCE, MIMOLETTE AND ONSEN EGG
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TODAY'S FISH DISH
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ROASTED DUCK BREAST WITH WITE BALSAMIC AND BLOOD PINK GRAPEFRUIT SAUCE
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TODAY'S BEEF DISH

HTHVERE AN = a—D =TV REFERN MRBICLEZT V74 BLI P DTy 'Y R
HAY-SMOKED NEW ZEALAND LAMB SADDLE ESSENCE OF LAMB INFUSED WITH SMOKED HAY
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LOBSTER WITH SEASONAL VEGETABLES ,PREPARED IN TODAY'S STYLE
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COFFEE OR TEA

(_ERLDOBGMEAE IR 0 %H— E R RHEIE L £ 9)



