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

DINNER COURSE
T4 F—a—R ¥7,700 ~

AMUSE
BAIFAETATITTDODL—AEFEDOT7 72N
Pistachio and Foie Gras Mousse
HORS-D' OEUVRE FROID
AE—VHY—FrEEHEASDOTY X

Marinated Smoked Salmon with Kumquat and Carrot

HORS-D" OEUVRE CHAUD
HEEDZS T4 A V=XV a2 7L —LA
“HYUGADORI” Chicken Ravioli Supreme Sauce
POISSON
BEfOT 7 7=l /IEFEDY —R
Steamed Sea Bream with Mushroom and Herb Sauce

VIANDE
UF&D—RERBBULEE 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)

BAEFET7oLEROZYIL Oy Y—ZE (+¥6,600)
Grilled Beef Tenderloin Rossini Style (+¥6,600)

DESSERT
MigeEv > ID/NLT T

Citrus and Champagne Parfait

Coffee
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< 4 MRSERABERD ET, . Y—E2B 13%EERVELET.
SMALL HAFRRIC & DA =1 —RENEBERBBENTENET,
LUXURY New American Grill *Please notify an attendant if you have any food allergies.
HOTELS i
OF THE WORLD

*All prices are tax inclusive. The price is subject to a 13% service charge.
K ANADE T E RRAC E *The menu is subject to change, depending on the availability of ingredients.



