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SMALL TARTS WITH SUMMER VEGETABLES
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MARINATED CLAMS AND SALMON WITH CAVIAR
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PARBOILED AND DEEP-FRIED PIKE CONGER EEL WITH TOMATO PUREE
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BROILED CUTLASS FISH AND SUMMER VEGETABLES
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CORN AND FOIE GRAS MOUSSE WITH TRUFFLE
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SAUTEED LOBSTER WITH STEAMED EGG CUSTARD
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ROASTED FRENCH PIGEON
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FRENCH VEAL ROTI
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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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SMALL DESSERT
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CAFFEE OR TEA
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