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Beef Filet Steak and Foie Gras "Rossini" BAZ2HIX (4609) 2_980
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Topping Raclette cheese
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Sauteed Quail in stuffed Foie gras risotto
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Roasted Ezo Venison, Red Wine Sauce
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Iberian pork steak with melting Raclette cheese
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Roasted Tuna Cheek, Mustard Sauce
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Gratin of White Fish , Prawn and Mushroom
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Wrapped Snow Crab & Prawn in Part Philo with American Sauce
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Lobster thermidor (Gratin style)

PELIEE AR
THTITIVIINGED

EMEMAT—ILBEERL L —LE = EDOILUF
EREBOVED, AX—ILBED S KL RiESE
TAVT—R)—REfo RUE SRR T SR MEIT T,
HERETTDT,. BEHOITHEE, TEXAF XA

- HERE!
EAR—IBEDT VIR

e —— — (FSBUAEIT)

BELTDUED/ b IAOBBEET AV —U—2



PN

SNACKS

HC(EOAD 12— — KR EREE LN—/XFDT)al?
INILESy— ) F—ADEEE, 75, BINZELNAN—STIZHHENES SO TE!
SUTIEBDIZESLTIARIZERLLD A, BHYDR— AN —HEIZES T,
H3—BBLWVERENSHIZHE T ZRAATY! F—XrDEMERTBETT, (+150M)

BHLN—O/T T2l T

24 | KBEREDT 4

IS5+ BT+ 380

French Fries
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‘?)‘ Gratin of Awaji onion
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Bruled Chicken Liver Pate

BOFECHEDV IR 480
Seafood Marinade
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Stewed Beef Tendon with Tomate
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Assortment of Raw Ham and Chorizo
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Bread
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Additional Truffle Butter +100
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COLD - HOT APPETIZER
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Soupe of the day

59 O mED - LF—ZOHSES 580

Baked Creem Cheese Marinated with Miso
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Bagna Cauda
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Caesar Salad Style "Oreno” Style
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Smooth Terrine of Foie Gras
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Carpaccio of Yellowtail, Green Pepper Sauce
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Espuma of Sea Urchin with Hommard Lobster Jelly & Caviar
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Roasted Red Eggplant
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Roll of Cabbage stuffed with Scallops and Porcini
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White Asparagus and Hard Clams, Butter Sauce
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RISOTTO
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/ Gazami Crab & Tomate Risotto
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Foie gras and Parmesan cheese Risotto on sprinkled Truffle 3
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DESSERT
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Mint and Lime Granite
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Espresso, Chestnut Sauce
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Caramelized Apple, White Chocolate Sauce
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Coffee (Hot or Iced)
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