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French Private Dining
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Amuse-bouche
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Salmon and vegetable terrine, horseradish cream sauce

dill, saffron
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Roasted quail
lotus root and morel mushroom risotto
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Pan-fried blackthroat seaperch, lobster bisque sauce
sauteed young leeks

JFZunRTL F2—AHEDODLRY Y —R
RIOA—L 2V XDV T —

Crilled Wagyu beef tenderloin, truffle mushroom sauce
pumpkin gratin
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Chef's dessert
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Coffee or Tea
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French Private Dining
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Amuse-bouche
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Smoked pacific saury and eggplant salad
fresh figs, dry-cured ham
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Porcini mushroom soup
cappuccino style
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Grilled salmon, Essire butter bearnaise sauce
grilled lotus roots
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Roasted duck breast and beef sirloin, Bordelaise sauce
burdock fondant
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Chef's dessert
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Coffee or Tea
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