APPETIZER
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Pork Rillettes
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Bruschetta with Tomato and Tapenade
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Avocado Guacamole on Canapé
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Pickled Seasonal Vegetables
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Strawberries, Fruit Tomato and Burrata Cheese Caprese
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Bayonne Prosciutto from France
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Spanish Iberico Pork Prosciutto
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Assorted Prosciutto
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Country-Style Pork Terrine
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Tasmanian Salmon Confit, Sprout Salad and Lemon Confit
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Carpaccio of Fresh Vinaigrette made with Ayu (Sweetfish) Fish Sauce
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White Asparagus and Poached Egg with Hollandaise Sauce
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Spanish Omelette with New Onion, New Potatoes and Spring Vegetables
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Firefly Squid and Seasonal Vegetables Ajillo
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French Fries
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Marinated Olive
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Today’s Soup
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SALAD
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Avocado, Cheese, and Mushroom Salad with Miso
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Lyonnaise-Style Poached Egg and Bacon Salad
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Romaine Lettuce Caesar Salad with Bacon
MAIN
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Fish of the Day
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Cream-Stewed Veal Belly — Blanquette de Veau
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Grilled Matsusaka Pork Loin with Arugula and Parmesan
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Roasted Black Wagyu Beef Sirloin with Wasabi-Flavored Jus Sauce
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Grass-Fed Beef Steak (300g)

PASTA &RISOTTO

A_YVafx—avDIVEFr—7

Carbonara with Iberico Pork Bacon
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Spaghetti with Sakura Shrimp and Spring Cabbage
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Miso-Grilled Risotto with Marinated Seafood and Dashi Broth
DESSERT & CHEESE

Flyu~—Ta77vDx AT —=

Strawberry and Fromage Blanc Espuma, Inspired by Creme d’Anjou
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Basque-Style Cheesecake with Matcha Ice Cream
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Today’s Dessert
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Selection of Ice Creams
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Assorted Three Cheeses
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COURSE 7500
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Parmesan Cheese Chiffon Salé with Bacon-Flavored Cream
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Tasmanian Salmon Confit with Sprout Salad and Lemon Confit
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Lobster and Porcini Ravioli with Green Peas Velouté
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Grass-Fed Beef Steak
or
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Roasted Black Wagyu Beef Sirloin with Wasabi-Flavored Jus Sauce
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Strawberry and Fromage Blanc Espuma Inspired by Créeme d’Anjou
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Coffee / Tea

OPTION
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Grilled Sakura Swordfish with Seri (Japanese Parsley) Gribiche, topped with Watercress Salad
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All prices are tax inclusive.to%Service Charge applies from Dinner time.
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Please note that menu is subject to change due to production conditions.
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Driving under the inuence of alcohol is strictly prohibited



