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Foie Gras Pudding
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Wlld Vegetables Croquette
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Fried Lobster Claw
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French Fries
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‘ -« Chicken Lever Mousse
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Dry-cured Spanish ham
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T e “SAKURA-DAI” Snapper Tartar
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Strawberry, “UDO” vegetable & Tomato Salad 880
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Snow Crab Rémoulade w/ Fave Beans Mousse 980
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Caesar Salad 780 | ,
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Roast Beef Salad Rossini Style 1280
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Foie Grras Terrine “DASSAI” Sake Flavor ; ] ] 80
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Bread of “Oreno”
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Spring Vegetables & Shrimp “Ajillo”
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Fried Duck Confit

/80

MOA P RINSAHR | #8E |

Warm White Asparagus & “Sakura” Shrim z 980
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Anchovy Sautéed Firefly Squid & Potato 680
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: Blue Crab Tomato Cream Risotto 880
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Wasabi Cheese Cream Risotto ,:
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“SAKURA-DAI” Snapper Bamboo Shoot Cream Risotto
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“Rossini” Roast Beef Filed and
Sautéed Foie Gras

]980 4 s bg@;&;jr?s@
&5 ﬂ@i%m¢mx¢®m—2h
BREE / Roast “MIZUSAKO” beef 25SQ
/T\ MOBEPRINSHRDI A B H
OBEDEEDIC
Guinea fowl &‘Asparagus Pie ” ]380

&

,/-

=

44_‘_, ‘v..‘__._._,_____.,‘_,_-u

NULBDI UL ;
LyISDYSFETS50 Rk~ 1680 &

Duck Steak w/ Argula & French Fries
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Roast Sprmg Lamb W/ Peas & Salty Lemon Puree
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Roast

Lobster Mariner Sauce ] 980
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