Fentival
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Amuse
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Crab and Asparagus salad Mimosa style
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Soup Pumpkin Royal style with Curry flavor
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Seafish Wrapped in Kadaif and Baked with Butter sauce
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Grilled Chicken with Ginger sauce
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Today's Dessert
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Coffee or Japanese black tea
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Bread

10,000

Please note: Menu may vary depending on weather, season, and availability.
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Carrot, Passion fruit and Crab Salad
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Onion Gratin Soup

A=A T IR AT

Milt Muniere with Spinach and Sauce cream of mushroom
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Beef grillé sauce poivre vert
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Today's Dessert
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Coffee or Japanese black tea
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Bread
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Please note: Menu may vary depending on weather, season, and availability.
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Sae Bream ,Trout marine Mille-feuill style with Saltwort and Beef tail
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Homard Consomme with Homard in Ravioli
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Sea Bream and Seafish mousse in a pastry shell with Butter sauce
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Roast rabbit meat stuffed Foie Gras with sauce Triffe
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Avant dessert
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Today's Dessert
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Coffee or Japanese black tea
2—t— or WhIHKL A

Bread
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Please note: Menu may vary depending on weather, season, and availability.
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