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Salad of Smoked Duck with Balsamic Vinegar
RuZlERT bOBRIY) —LA—T

~ 4 Y=~
Cold Soup Vichyssoise
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Homard and Okinawa-raised “Gulukun” Sauté with Green Asparagus
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Fillet of Beef Steak, Kobe Red Wine Sauce
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Desserts Ensemble
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Coffee or Tea
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Bread
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We charge ¥693 for an additional service fee.
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