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Sparkling Wine (Alcoholic / Non-Alcoholic)
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Chilled Appetizer, Cocktail Style
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ORENO Bread
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Seasonal Salad
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Pan-Seared Beef Tenderloin
with Red Wine Sauce
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Seasonal Dessert
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Sparkling Wine (Alcoholic / Non-Alcoholic)
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Cocktail of Caviar
Consommé jelly of Homard-lobster
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ORENO Bread
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Today's Fish Dish
A H O fop B
*

Tournedos Rossini
with Truffle Madeira Sauce
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Dessert "Gateau Opéra”
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Café
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"Rossini" Sautéed beef fillet and foie gras, with périgueux sauce
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Hamburg steak with foie gras
[ORENO]"O0y>¥—Z=@A" I\YI\—=9
I\VIN—=9'3008 +7A7I T TKER D

Homard lobster roast with pasta
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Pan-seared beef fillet, with red wine sauce

$74LA0ETIDIRIL
~ FTALYDY—RT ~

Hamburg steak
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Today’s special fish plate
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Seasonal soup and grand salad
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Truffle topping . ‘ Seasonal soup
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TSZALTBRLATEL Foie gras topping Homemade truffle butter
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DESSERT & CAFE

Coffee / Black tea / Chamomile tea /" Lemongrass tea
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Dessert & Cafe set
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Cocktail of Caviar
Consommé jelly of Homard-lobster
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Seasonal Plate
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%

ORENO Bread
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Luxury Seafood Plate
Japanese spiny lobster "Ise-ebi" and Abalone
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Cocktail of Caviar
Consommé jelly of Homard-lobster
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Tilefish (Amadai)
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Roasted Hommard-lobster
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Premium Rossini *
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause Premium Rossini
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Dessert "Gateau Opéra” *
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Sparkling Wine (Alcoholic / Non-Alcoholic)
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Summer Velouté "Cocktail Style”
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Seasonal Salad
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Fried Potate & Onion Ring
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T-Bone Steak
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Dessert "New York Cheese Cake"
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Summer Velouté "Cocktail Style"
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Seafood Platter
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Truffle Risotto
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Dessert "New York Cheese Cake"”
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