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Rossini style - Sauteed Flap Meat and Foie gras with Truffle sauce
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Rossini style - Sauteed Flap Meat and Foie gras with Truffle sauce
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Rossini style - Sauteed WAGYU Chuck roll and Foie gras with Truffle sauce - Truffle
== Topping
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Main Dish - A/ > T vy>a

Whole Roasted Lobster with Sauce Américaine
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Roasted half Lobster with Sauce Américaine
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Tomato Sauce Pasta with Blue Crab
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Snow Crab & Salmon Roe Topping
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Truffle-Scented Creamy Potato Salad
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Small Appetizer - &2FH

Creamy Sea Urchin Mousse
with Snow Crab, Salmon Roe & Tomato Consommé Jelly

EROLH O L—R

~RJLELA 95 b bR 2L~ 620
(H52682)

NS Y TIZAS T2 3D IHOEFD L—2,

EICIEERR b~ bDavy X2 a Ll

EBIC, TIENAEDY DR TAEE A 0 55T
SEEMOT Y T,

NSHBERZEO, B—ABRUEBELALTZS L,

e T e e
S :-ﬂi;;hu Cold Appetizer - AHITE
Y :z " Seared Marbled Wagyu Carpaccio

FREY FFDRY hvsxy Fa 1,380
(F:21,518)

EEM4OERY O— &K,

BFRED L 2 77vIAR—RET YT a)l—LDATA R,

¥ Ly a5%EB LS > TR R TOHILSY F 3l

BRI C—EICHE Y SECHIY = TORSH A

T F—RXDEY £ EHIT,

by ELTTELICEOAIC!

Sea Urchin & Caviar Topping (3g)
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Cold Appetizer
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Truffle-Scented Creamy Potato Salad

/kﬂ ! Creamy Sea Urchin Mousse
with Snow Crab, Salmon Roe & Tomato Consommé Jelly
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Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.
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Half & Half Pizza of Your Choice
[For prosciutto pizza, add¥110]
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Prosciutto Pizza
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Cinque Formaggi (5 Cheese P‘izza)
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Juicy Shrimp Marinara Pizza
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Whitebait & Kujo Leek Pi‘zza
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Chorizo & Salami Pizza
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4}"# Bacon & Onion Pizza
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Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



Pasta & Risotto
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Tomato Sauce Pasta with Blue Crab
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ORENO Bolognese
Borox—t 1,380
(#ti21,518)
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Snow Crab & Salmon Roe Topping
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Truffle Risotto
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Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



Main Dish
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Rossini style - Sauteed Flap Meat and Foie gras with Truffle sauce
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w Rossini style - Sauteed WAGYU Chuck roll and Foie gras with Truffle sauce
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Add truffle sauce
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Pan-flying WAGYU Chuck roll with Truffle Sauce
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Grilled Beef Skirt Steak & Potato Gratin

with Red Wine Sause
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Roasted half Lobster with Sauce Américaine
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Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



Cake Chestnuts
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Assorted Seasonal Sorbets
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Basque Cheesecake
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After Drinks
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Hot Coffee Iced Coffee Cappuccino
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Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.
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