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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
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"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

4,380
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LOBSTER

He=-lI->6K?

0—Xk

Fx—ILBEOO—AL

~4 DML T~
F~w—IiLgEno—
~4DONAEIL T~ 2,380
Roasted Lobster 5?531752 618)

INTTT AN IRA T HE

DISHESHS

VARIOUS

1,380

(mﬂ_\l 518)

EDEINH /N IN—T

Stewed Pork hamburger steak
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Roasted Quail
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Today’s Fresh-fish dish
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Fried Lobster

1,280

(%&1 480)

L=

BLEEERDZHD
fFEOE—RE

BREBERDIHD
FEno—2 b

Roasted Lamb
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1 pound Beef Steak
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Olive oil / Butter (F#3A55)
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Potato Salad
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Pickled vegetables
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Chicken Liver Mousse
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Marinated Olives
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Pate de Campagne
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Today’s Carpaccio
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Assortment of appetizer (%#3A968)
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Mousse of Snow crab and Scallops (1£22858)
oW MEDE-F TS 780

(F£IA858)

Large amount of vegetables salad
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Half-size Salad (FtIA528)
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Snow crab and crab miso gratin
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73 Mussels Steamed in White Wine (F2:2968)
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Sea urchin Cream Risotto or Pasta
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Abalone and Scallop Tomato Risotto or Pasta
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Sirloin Garlic rice
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Assorted Ice Cream
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Today’s Créme Brulee
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Assorted Ice dessert
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AFTER MEALS
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