W
iz
VALENTINE
ANNIVERSARY COURSE
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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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Roast Chiba Prefecture Shiawase Kizuna Beef with Mustard Sauce
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2 kinds of bread
- DESSERT ”
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Pastry Chef’s Special Valentine's Day Plate
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Coffee or Tea

F— A ¥8,500 (FA)
¥ 8,500 per person (tax included)


https://www.tablecheck.com/shops/anacrowneplaza-narita-saifu-narita/reserve?menu_items[]=6753f63149335bae23badf73

