SOUP OF FRUITS WITH STRAWBERRY SPUMA,

FREGRANCE AMARETTO
T2y bBEE7IL =YDy /3N A FTDRT—=

TORTILLA OF LOBSTER AND RUSSIAN POTATO SALAD

072 =X T=FIy DT —F

CROQUETTE OF HITACHI-GYU BEEF MEAT SAUCE AND PORTINI MUSHROOM
BEEDI - AR F—ZEHEDOT 7 F—=
GNOCCHI GRATIN OF OMI-KAMO DUCK, SHIMONITA GREEN ONION AND PUMPKIN
EABY TIZBAF mAD =gy F 7749
PANNA COTTA OF CAULIFLOWER
)T 7T =D F Tyl
MARINATED ATLANTIC SALMON AND AVOCADO, YUZU CITRUS SAUCE

ThoZYy T4 79 —FCTRAROZ) 4 T/ —2

OPEN SANDWICH OF RAW HAM, BIERSCHINKEN, TOMATO AND MOZZARELLA CHEESE
ENLYET oYY bk ByYrLIOLF =T R

Seone

CHOCOLATE CHIP SCONE / CRANBERRY SCORN
FadFy T DRI—=2 (F337=2) /) 77/ N)=DAT—2 (7)=4F—=2X)

Fecals Riticeania
CANNELE CLOUD MOUSSE(STRAWBERRY AND YOGURT
XL EDL—A (AFTEI—TNLEL—R)
STRAWBERRY AND PISTACHIO TART STRAWBERRY ROLL CAKE
AFTLERIFADIILE A FTHa—)L75r—F
WHITE WINE JERRY WITH BERRY SAUCE STRAWBERRY SPONGE CAKE
B74 € — X)) —/—XrHIC A1 FTDa—F7r—%F

COFFEE OR TEA FREE REFILL
J—b— F7/E 2 ~Brb)TEIES~

COFFEE ESPRESSO CAPPUCCINO CAFE LATTE
J—kt— (Hot/lcey TR7 LY HT7F—/ 77x77 (Hot/lce)

DARJEELING EARL GREY GERMAN CHAMOMILE
g—0) T—IL7 L4 (Hot/lece) T +—7HEI—I

ORIGINAL BLENDED HERB ROSEHIP & HIBISCUS
AN FINT Ly RoN=T o—XbyF&NAEZRHR
PREMIUM GREEN TEA “SATSUKI” ROASTED GREEN TEA
AKX 2A 1I9 L%
ORANGE GRAPEFRUIT COLA GINGER ALE
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