DINNER COURSE
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Gruyere cheese and bacon canape
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Skipjack tuna, oil confit, Sansyo leaf miso
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Vegetable terrine, marinated whelk shell
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Roasted Spanish mackerel, sauce agrumes
or
74 LADTVUI
A7z R NNUNSY—=—¢TovOy MV O
Grilled beef tenderloin, caffe do Paris butter, shallot and balsamic
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Backed risotto, clam soup, seaweed oil
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Matcha creme brulee, soymilk ice cream
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*Please notify the attendant if you are allergic to certain foods.
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HOTELS -
OF THE WORLD New American Grill
KANADE TERRACE

Tnependerdtly minded.



