ANNIVERSARY COURSE
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AMUSE
IJU—LAF—REE/NLDEYF IR

Cream cheese and prosciutto pinchos

HORS D' OEUVRES
TRINGARER/NDY IR - fEOERFERVEF 2 L -
RE—VE=TEETILR

Marinated asparagus and seafood, low-temperature cooked abalone with ponzu jelly,
smoked beef and pickles

SOUP
KEODBFEDERD

Angel prawn bisque

POISSON
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Norwegian salmon meuniere with beurre blanc sauce and salmon roe

VIANDE
EEFOOT1 JU—Ry/)\—=V—R BEILRI
Roasted Japanese beef with green pepper sauce and warm vegetables
or

EREELOGDODERFY—OYDOTJUII KU TY—X (+¥3,000)

Grilled Chiba prefecture's "Shiawase Kizuna" beef Sirloin with truffle sauce

DESERT
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Anniversary Plate: Gateau chocolate and fresh fruits

AN

Two breads

d—kb— FE X

Coffee or Tea

1 %%k one person ¥ 8,500 (%52 tax include)




