f) ANNIVERSARY COURSE

MENU
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Marinated Salmon with Caviar
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Paté de Campagne with Balsamic Sauce
Truffle-Flavored Prosciutto Salad and Shrimp Kataifi
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Foie Gras and Consommé Royale
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Lobster and Seafood Ajillo
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Japanese Beef and Chiba Sausage Pot-au-Feu
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2 kinds of bread
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Anniversary Plate : Pastry Chef's Special Dessert and Assorted Fresh Fruits
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Coffee or Tea

F—AK ¥8,500 (FHr)
¥ 8,500 per person (tax included)


https://www.tablecheck.com/shops/anacrowneplaza-narita-saifu-narita/reserve?menu_lists[]=66bdb2a02233133c4ce735d1

