17:30 ~ 21:30 (L.O.)

DINNER COURSE
T4 F—a—R ¥7,700 ~

AMUSE
FEREEHWDOTIVIY VI
Blancmange with Fresh Onion and Clam

HORS-D' OFEUVRE FROID
HEBEHEO/NOY T 4 —X
“HYUGADORI” Chicken and Citrus Ballontaine
HORS-D" OEUVRE CHAUD
BEOYILNEIZTH7OENT I ADY —X

Tarted Red Shrimp with Pomegranate and Paprika Sauce

POISSON
B OO—ANBDOODT—=ILTZV
Roasted Sea Bream with Green Laver Beurre Blanc
VIANDE
UTEDh—RZ2EEOLLEET W,

Please choose one dish from the following.

BEEERO—XADT VI NAY—RKRY—2X
Grilled “NOTO?” Pork Loin with Mustard Sauce

EELX 74 LRNDOTIILNAY—RKY—X (+¥2,200)
Grilled Domestic Beef Tenderloin with Mustard Sauce (+¥2,200)

BAEEY Y =TV oY)l 0OyY—ZF (+¥7,700)
Grilled “SENBA-GYU” Beef Chateaubriand Rossini Style (+¥7,700)

DESSERT

FOADIL—LT>YIa2 I VMDYILR
Kiwi Creme d’ Anjou with Mint Sorbet

Coffee
P N
N HREEBABEBDET, HE. FT—EH 13%ZEMLLET,
ﬂ KEMICEDTLILF—Z2BHEOERKE.
4 BHENUHRT Y TETHBRUMIFLEET W,
SMALL EABRRICE D A= 2 —NENEBEBRBBANTENET,
LUXURY New American Grill *All prices are tax inclusive. The price is subject to a 13% service charge.
HOTELS *Please notify an attendant if you have any food allergies.
OF THE WORLD K ANADE T E RRAC E *The menu is subject to change, depending on the availability of ingredients.




