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Chefs’ Selection ~World Gastronamy Journey~
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Grilled Spanish B[ueﬁn Tuna with Gazpacho Sauce and Guacamole
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Caramelized Edomae Conger eel wi’chj apanese Pepper and Radish Soup "
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Steamed Homard blue with Corail and Blue Cheese Sauce DA ¥ 3
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Grilled Prime Bee_f Sirloin with Red wine Sauce Ay
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Tmﬁ[e ﬂavoved Cheese Cake with Corn Puree and Tomato Compote R ¥
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Please ask the staﬂ details about a“ergy.
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Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab Walnut All prices are inclusive of service charge and tax.



