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French Private Dining

MENU SOLEIL
AZa— VL=

Amuse-bouche
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Squid and zucchini salad
shellfish dressing
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Potato gnocchi
truffle cream sauce

Y HNAED=a v F
V272V =LY —X

Steamed rockfish wrapped in spring cabbage, bell pepper sauce
whitebait galette
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Grilled Wagyu tenderloin, Madeira sauce
ribbon shaped white asparagus, truffle
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Chef's dessert
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Coffee or Tea
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The price includes consumption tax and is subject to a | 5% service charge.
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French Private Dining
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Amuse-bouche
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Seared tuna, wasabi vinaigrette sauce
spring vegetable and citrus fruits vegetable salad
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Clams a la mariniére
rapeseed blossoms
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Pan-fried rockfish
BIO extra virgin olive oil from Abruzzo Italy
sauteed spring vegetables, lemon
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Lamb Navarin
Turnip, asparagus, bamboo shoots, baby onion
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Chef's dessert
Y7 ATFHF—F

Coffee or Tea
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The price includes consumption tax and is subject to a | 5% service charge.
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