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French Private Dining
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Amuse-bouche
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Deep-fried baby sweetfish, myoga sauce
Japanese pepper miso, couscous salad

Mk 7 Vv b TavHY—2
RKOHFEBZRE ARV TFTX

Edamame soup
Japanese pepper
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Crilled Spanish mackerel, fresh tomato basil sauce
green asparagus, yellow zucchini
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Roasted Wagyu tenderloin wrapped in phyllo pastry, fig sauce
sauteed fava beans
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Chef's dessert
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Coffee or Tea
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French Private Dining

MENU CIEL

AZa— I

Amuse-bouche
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Snow crab and scallop herb salad
bottarga dressing
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Chilled green pea soup
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Crispy scale-grilled splendid alfonsino, saffron butter sauce
fennel puree
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Crilled Japanese beef sirloin, Roquefort cheese sauce
creamy potato gratin
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Chef's dessert
Y7 ATFH—F

Coffee or Tea
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