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Gillardeau Oyster No.2 <Include Three Oysters>

Mad q Champagne Pearl/ Caviar
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French President Butter/ Fleur de Sel
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Amuse Bouche FAE 7V Soup %
Blue Cheese Mousse with Iberico Ham Duck Consomme
Apple Puree/ Sour Cucumber Duck Tortellini/ Truffle
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Appetizer Hijzg Hot Entrée I %
Red Shrimp Tartare Seared Hokkaido Scallop with Urchin Sauce
Squash Pickles/ Chorizo Mayonnaise Avruga/ Scallion Sauce
/ Lemon Vinaigrette EBEYHEI TR
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French Fries | Garlic Butter Mushroom = Gratin Asparagus
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Main Course 38 DI FaEE—

Japan Wagyu”A5” Filet Steak (40z) Boston Lobster “Thermidor”
Roasted Onion/ Mash Potato/ Madeira Sauce Gruyere Cheese/Garlic Herb Butter/Yellow Lemon
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nto 3,880+10% per person ntD 4,280+10% per person
Grapefruit Coffee or Tea
Yuzu Tropical Mousse min e =k 3%
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