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Tasting Dinner Menu

Appetizer

Seared Canadian Scallops with Crustacean Emulsion
green peas * shimeji » oba jel « cracker

BRAMEXNTF FRPRBHRT
BT« B2« AEE - HEMH

Soup

Barley Soup with Air Dried Beef
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Main Course

Pan-seared Chilean Seabass with Citrus Foam
asparagus * Jerusalem artichoke < herb oil
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Or

Slow-roasted U.S. Beef Tenderloin with Red Wine Reduction
eggplant « purple cauliflower « roasted garlic
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Dessert

Hazelnut Chocolate Alfajor
lime sorbet
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If You Have Any Food Allergies Please Inform Our Staff
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