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Dinner Course Menu
"South ‘Wing"

Amuse-Bouche
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Appetizer
Salmon Trout Nicoise Salad
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Soup
Vichyssoise
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Fish Course

Sauteed Fresh Fish from Toyosu
with Aromatic Sauce
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Main Course
Slices of Tenderly Poached Beef Loin
with Consomme and Horseradish
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Bread
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Dessert
Pen & Quill Special Dessert
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Coffee or Tea
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ANAS

ANA CATERING SERVICE



