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“Classic”“Rossini” (GBEHAX] ]. ,980 “Tender””Rossini” (GBEH1X] ]. ) 580
Roasted Beef Fillet and Normal size (FtaA2,178) Stewed Beef and Normal size (F#3A1,738)
Sauteed Foie Gras [W"T’fX] 3’880 Sauteed Foie Gras [Wﬂ"rX] 2’980
Double size (FrIA4,268) Double size (F13A3,278)
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Assortment of Foie gras, Truffle, Caviar
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Mousse of Snow crab 780 (FRaAT748) (Frir418)

and Scallops With Soup of Peas (7#51858)
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Classic”“Rossini” Roasted Beef Fillet and Sauteed Foie Gras
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“Tender””Rossini” Stewed Beef and Sauteed Foie Gras

E%Evr2] 1,580

Normal size (FEaA1,738)
(w+#+x] 2,980
Double size (FtIA3,278)

“BLDESD"
ALBRERFENDIARYpILOYY—=

“Special””Rossini” Roasted
A4 Japanease Black Beef Fillet and Sauteed Foie Gras
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“DREAM”"Rossini" Roasted Beef Fillet,
Duck and Pork hamburger steak and Sauteed Foie Gras
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Potato Salad
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Pickled vegetables
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Marinated Olives
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Chicken Liver Mousse
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Pate de Campagne
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Assortment of Foie gras, Truffle, Caviar
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Mousse of Snow crab and Scallops With Soup of Peas
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Samon terrine
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“Luxury” Caviar plate
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Mussels Steamed in White Wine
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French Fries(Anchovy Mayonnaise or Ketchup)
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Sauteed abalone and mushrooms
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Assorted Ice Cream
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Today’s Créme Brulee of with Vanila Ice Cream
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