Gourmand
TN~
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Citrus scented tart of snow crab and avocado
with herb and flower salad
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Soup of the day
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Pan-fried golden threadfin bream, saffron butter sauce, cabbage etuvee
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Please select one of the following items
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Tender pork cutlet, mushroom brown sauce
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Australian beef fillet steak with steamed seasonal vegetables, red wine sauce
(Bhn¥lE Additional ¥1,500)
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Please select one of the following items
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Vegetable parfait

XA—=07vx
Nougat glacé
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Dessert of the day
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Coffee, tea or herbal tea

INEF
Petit four

¥6,350

EFRENEICRE, HEREOY—EXE (13%) ZMEIETWEEEET,
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All prices are subject to consumption tax and 13% service charge.
Please let us know should you have any food allergies or special dietary requirements.



