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Sparkling Wine (Alcoholic / Non-Alcoholic)
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Pan-Seared Beef Tenderloin
with Red Wine Sauce
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FEND Y OFHF— b
%

Café
BHROBKAY
a—t— RE

¥+1200BTAA V% [F74VAEI#7HSO0vY—2] ICEBTEEY

Next
EYRASYFEY I+

%ﬂ’d/y B rusiness a%//w/& SWone M
FEHREEVYRRASVYF YL
[(TR#tER] ¥B8 11:00~15:30 (L.0.14:30)

XTE50LY FOITPHIRE>THBYEEA.
v b PHZEZFAORR (BFEOHDITFH] Z2HMY WciiE, BALVR RS VICTITEEZBROOLLET,

"Rossini" Sautéed beef fillet and foie gras, with périgueux sauce Pan-seared beef fillet, with red wine sauce
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Today’s special fish plate Seasonal soup and grand salad
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Seasonal soup Homemade truffle butter Olive Oil, Salt & Black Pepper
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DESSERT & CAFE

Coffee / Black tea / Herbal tea ‘
ZlEpbhd—e—HFK N—TT1— #500m
Dessert & Cafe set

AHOEHRZAMI—Y e h7x YD sunamzresvszvErzs) 1000

%o
ORENO

GRAND MAISON



