5’,: She Gﬂé&%@ C%/&é// =2

Wagyu Sirloin Steak Course
BENGoY—DLYXTF—FT—X

Smoked Salmon Salad with Dill
RAE=IY—FLOYSY FaIARK
Fresh greens topped with smoked salmon and a hint of dill

Clam Chowder

A creamy chowder with clams, mushrooms, and rice

Baguette with Butter
NTry bENG—
Premium Japanese “Wagyu” Sirloin Steak (200g)

with Wasabi & Guerande Salt
EEMFY—O0a14>XF5F—F (200g) HEUVETFS U FDIET

Seasonal Sorbet with Marinated Fruits
FHO Y —Ry bETYVRTI—Y

Coffee or Tea

WNEEE /- (S HF
Chicken Saute or Swordfish Saute Course

EERBONFXYXT—% T hIXI70QVT—

Smoked Salmoh Salad with Dill
AE=IY—FEDOHYS5 F41ILAK
Fresh greens topped with smoked salmon and a hint of dill

Clam Chowder

A creamy chowder with clams, mushrooms, and rice

Baguette with Butter
NTry PENT—
Grilled Chicken Steak with Choice of Sauce
HEEBOFFAT—F BHFHDY—ART

Served with Leaf Salad, creamy mashed potatoes, pickled red cabbag
and your choice of sauce: Teriyaki, Honey Mustard, or Tomato sauce

OR
Sauteed Swordfish with Herb Garlic Butter Sauce
hoxoanVsF— N—=TH=JvINF—Y—2X

With creamy mashed potato and vegetables

Cream cheese cake with caramel sauce
V)—LF—X75—F%F F¥I3XANY—R @

Coffee or Tea

WBEE = AR

¥12,000

¥5.000
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