Western Cuisine Course Menu

Plan A

F7Ia—RXT—>a
Amuse bouche

Y—FRURENITTT—L—R AVIAD LKA
Marinated salmon and cauliflower mousse with consomme jelly

RKADRE—2a
Today’s soup

BfDRIL FEMyAENLHYEIOY—R
Pan—-fried red sea bream Ratatouille and balsamic sauce

BHELOYv—Ayk
Sorbet

41)7O0—RADO—Rk v )7EVY—X
Roasted beef rib eye Onion sauce

TH—k
Dessert

TT47—IL
Petit fours

AV
Bread

I—b— XI& #I%
Coffee or Tea

Plan B

F7Ia—XT—va
Amuse bouche

RO EGSHZEAVIAT 2L FHYETHRA
Snow crab salad and consomme jelly with caviar

RADRE—Da
Today’s soup

BT R AUN—Z1a
Paté de campagne

BEfiLARATEROYT— NRNIAVTaEEHTAVY—R
Sauteed red sea bream and scallop Tomato fondue and white wine sauce

FOELYY—Ryk
Sorbet

&#1)Jo—AnO0—Ak LIA—ILY—2R
Roasted beef rib eye Horseradish sauce

TH—k
Dessert

TT47—IL
Petit fours

VAN
Bread

d—b— X #1%
Coffee or Tea

EANPKRICKYRBENERICRDIHENTIINVET / Menu may change without notice due to circumstances.
BRIFEEXEFERALTNET / We use only domestically produced rice.

Shiba Park Hotel




