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Foie Gras terrine
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Hors d'ccuvre corn mousse melon jelly seafood
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Green pea soup royal style
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Clam chowder
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Spanish mackerel semi-cooked with herb sauce

ﬁﬁiﬂigﬁﬁﬁﬁo)@bh ib’%% V= ]\07——11/‘77.// — 2

Grilled fish white wine sauce sea urchin
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Poached beef "shabu-shabu" with wasabi and salt
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Braised veal tongue with sautéed Foie Gras green pepper sauce
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First dessert
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Today's dessert
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Coffee or Japanese black tea
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Coffee or Japanese black tea
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Bread Bread



