Dinner Course

T4 — A a1—

AMUSE
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Escargot tartelette Basque style

APPETIZER
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Brittany Lobster salad with aunbergine caviar and marinated bellpeppers
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Slow cooked Shinshu Shamo with gribishe saunce

FISH DISHES
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Aohata poélée with white butter sauce

MEAT DISHES
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Grilled pork from Okamoto Farm with piquant sauce

NYHT)—FE BRBEADary 747247250V 7 — FwEa— i
Duck confit and sautéed foie gras Garbure style
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Bread
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Assiette dessert
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Coffec or Tea
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Petit fours
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If you have any allergies or food restictions, please let our staff know.



