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Pan-Seared Beef Tenderloin
with Red Wine Sauce
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Tournedos Rossini
with Truffle Madeira Sauce
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"Rossini" Sautéed beef fillet and foie gras, with périgueux sauce
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Today’s special fish plate
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Seasonal soup and grand salad
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Truffle topping
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Homemade truffle butter
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Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
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T-Bone Steak for Two Creamed Spinach
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Onion Ring
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Sautéed beef fillet and foie gras, with truffle sauce "Rossini style"
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Fresh Oyster
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Roasted Rack of Lamb
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Lobster Consommé Jelly & Tomato Mousse Cocktail Assorted Gelato (2 Flavors)
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Today’s Fresh Fish Carpaccio
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New York Cheesecake
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