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Standard Course
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Truffle-Scented Mushroom and Vegetable Minestrone Soup

P S £ 0 Ja A K e 2 K ) A

XY —Fr EMAAIRY —=

Seared Salmon with Japanese-Style Capellini
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Steamed Fresh Fish with Special Silver Ankake Sauce
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Chef’s Recommended Dessert
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Herbal Tea
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Special Course
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Seared Salmon with Japanese-Style Capellini
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Truffle-Scented Mushroom and Vegetable Minestrone Soup

I A R IR 5 MRV I

MEDHZA 78kE AL —FFYV—R
Crispy Kataifi-Wrapped Shrimp with Sweet Chili Sauce

B RO A KT
SR DNT =L FRRURERY — 2
Steamed Fresh Fish with Special Silver Ankake Sauce
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60g Japanese Black Wagyu Sirloin Steak
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Teppanyaki Abalone Flambéed in Flame
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Chef’s Recommended Dessert
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Premium Course
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Truffle-Scented Mushroom and Vegetable Minestrone Soup
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Seared Salmon with Japanese-Style Capellini
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Crispy Kataifi-Wrapped Shrimp with Sweet Chili Sauce
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Steamed Fresh Fish with Special Silver Ankake Sauce
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Teppanyaki Abalone Flambéed in Flame
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60g Japanese Black Wagyu Sirloin Steak
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Chef’s Recommended Dessert
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Vegetarian Course
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Truffle-Scented Mushroom and Vegetable Minestrone Soup
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Bamboo Shoot & Shiso Capellini
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Asparagus Kataifi Roll with Sweet Chili Sauce
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Vegetable Aqua Pazza Style
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Special King Oyster Mushroom Steak Style
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Okonomiyaki or Yakisoba noodles
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Chef’s Recommended Dessert
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