Lunch Menu

Appetizer

Asparagus Quiche with Salad

FRNFHIDF w2z WIFEHTT
Sherbet

Blood Orange Sherbet
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Fish or Meat

Today’s Fish with Chef’s Special Sauce
AHOEFEE >z 7EEPY Y —X
or

Beef Stewed in Red Wine
FRDTRT A > B &

Dessert

Today’s Dessert
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Coffee or Tea
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Chef’s Special Lunch Menu

Appetizer

Minced Fatty Tuna Wrapped in Pie with Spring Vegetables
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Fish

Today’s Fish with Chef’s Special Sauce
LHOEFFE >z 7EFpe > —X

Soup
Fish Broth with Marseille Style
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Meat

Wagyu Cheek Stewed in Red Wine
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or
Sauteed Duck Breast with Pepper Sauce
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Dessert

Today’s Dessert
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Coffee or Tea
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Dinner Menu

Amuse

White Asparagus Meuniére with Condiment Sauce
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Appetizer

Roasted Lobster with Spring Vegetables
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Fish

Today’s Fish with Chef’s Special Sauce
FHOEHPE > x 75EDE)—X

Soup

Cappuccino Consommé
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Meat
Sauteed Beef Filet with Pepper Sauce
FZr LADY T — Nyov—2—X
or

Sauteed Duck Breast with Morel Mushroom Sauce
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Dessert

Today’s Dessert
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Coffee or Tea
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¥8,000
(8,800)




Low-Carb Dinner Menu

Amuse

Lobster Tartare inside the Small Tomato with Caviar
T NHFED I N KN Fy TR

Appetizer

Lobster with Baby Leaf Salad and 2 Types Grapefruits
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Fish

Lobster Stewed in Fond de Veau with Saffron
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Soup

Cappuccino Consommé
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Meat

Sautéed Beef Filet with Truffle and Foie gras Sauce
Fr2t VDY F— ) =27E 7T FDY—X
or
Roasted Lamb Chops Seasoned with Breadcrumbs and Herbs
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Dessert

Chef’s Special White Egg Pudding with Caramel Ice Cream
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Coffee or Tea
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¥12,000
(13,200)
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