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F )\M Amuse — Soft cod roe royale in shark fin bouillabaisse
| \/ HoRRaido scallop and cherry charlotte style with caviar

\

Hungarian foie gras poélé with roasted beef [

Sautéed lobster with seaweed and butter
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- Tochigi beef tenderloin wrapped in dried herbs bread C_ qlt
l7/‘\ served with sauce périgueux p g

Gateau Opera with vanilla ice cream

Wines
Ferrari Perle 2005
Puligny Montrachet Champ Gain 1¢" Cre C Giroud 2007
Salaparuta Bianca di Valguarnera Sicilia 2009
Weser Bridge Ch. Grand Pontet 1993
Weser Bridge Ch. Camensac 1993
Mazzei Zisola Zisola 2009



	Page 1

