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Amuse-Bouche
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Asperge blanche
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La premiére entrée
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Gelée de homard, mousse d'oignon et crabe "ZUWAIGANI" au caviar
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La deuxiéme entrée
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Terrine de poulet "AMAKUSA-DAIOH" au foie gras ]
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Le Poisson
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La marée au gotit du jour
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Le Plat
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Filet de boeuf Rossini
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Dessert
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Café ou Thé
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