XFC CJ ‘{:ﬁ)";eign Correspondents’ Club
of Japan
Chef’s Special Dinner Course Menu

Amuse Bouche
Two Kinds of Amuse
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Cold Appetizer
Smoked Salmon Trout & Scallop Frivolité with Basil Sauce
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Hot Appetizer
Baked Seafood Etouffee Wrapped in Pie
BOFEOQINMNIT \MBHES

Fish
Flounder Poélé with Braised Turnip Truffle Sauce
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Meat
Grilled fFillet of Beef with Mushrroom & Bacon Sauce Tarragon Flavor
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Bread
Bread
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Desserts

Special Dessert
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Coffee or Tea
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¥12,000
(#71A13,200)

ANAS

ANA CATERING SERVICE



