The
of Japan
Chef’s Special Dinner Course Menu

" North Wing "

Amuse Bouche
Two Kinds of Amuse Bouche
2BO71-AT-21

Appelizer
Gateaux ; Cavia, Crab, Lily Bulb

FrE7 . B POIRON b

Soup
Caramelized Foie Gras
and Sauteed Turnip
TAPISDOHIRA) - CLEDYT—

Fish
Monkfish and Spinach Farce
with Crustacean Balsamic Sauce
FEiRE (FOSNABDI7IVA
Bag/OULYz0Y-X

Meat
Grilled fFillet of Japanese Beef,
Sprouts Leeks Mustard Flavor
EEFILAOTUI FREIZS—REBK

Bread
JLyR
Dessert

Special Dessert
RO IR - K

Coffee or Tea
J-b— X(F #I=R

¥12.000
(A 13.200)

ANAS

ANA CATERING SERVICE



