17:30 ~ 21:30 (L.O.)

DINNER COURSE
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AMUSE
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Baked Eggplant Mousse and Horse Mackerel Tartar
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Lobster Ceviche with Gazpacho
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Fried Sea Eel with Cucumber and Lime Sauce
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Grilled Sea Bass with Lemon Sabayon Sauce
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Please choose one dish from the following
BEEEREO—XNNDO—RAKNYRXY—RY—2X

Roasted Pork Shoulder with Mustard Sauce
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Roasted Domestic Beef Tenderloin with Mustard Sauce (+¥2,200)

DESSERT
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Peach Compote with Yogurt Ice Cream
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LUXURY New American Grill *Please notify an attendant if you have any food allergies.
HOTELS i
OF THE WORLD

*All prices are tax inclusive. The price is subject to a 13% service charge.
K ANADE T E RRAC E *The menu is subject to change, depending on the availability of ingredients.



