
Prices subject to seasonal change

STARTER
Roast duck with marmalade on pumpernickel

Lamb cutlet with five-spice powder and soba noodle with a mesculin salad mix

Smoked Salmon with white radish salad

MAIN MEAL
(Please choose one of the following items)

Eye fillet mignons with roast vegetables

Grilled salmon and roe with Champagne cream sauce

Teriyaki chicken with grounded sansyo pepper

DESSERT
Crepes manille with vanilla ice cream

$60 THREE COURSE DINNER MENU B


