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Smoked salmon chives with avocado brilée and fresh cheese
AE—OY—FE>F¥AT FTRARDT)alLETLyyaF—X
Paté de campagne with marinated mushrooms and grilled eggplant
INTFRAVIN—=Z21EDT Ly I EREFADTIXR
Nicoise salad with tuna, anchovies and tomatoes
VFETUFIE, NRMNDZ—-REAY TS

Assorted sandwiches
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Beef sirloin steak with seasonal vegetables Jardiniere, Madeira wine sauce
FH—0O4> DT IIIEEHMBROIVvILTAZI—ILITITA Y=Y —2R
Pork loin steak with mustard and pickles Robert sauce
BO—XADRT —F YRY—REETIILZOOR—ILY —R
Grilled lamb shoulder, gravy sauce with mint
FEOTIIL IVREKDT L —E—Y—2
Daisen chicken stew with cream, pumpkin gnocchi and Syunngiku purée
RLUBEEROT I Ty ARFrDZavFEEHOEL—L
Baked sea bream and shrimp with mariniere sauce
BHENBEDN—Y X)ZI—)LY—2R
Pan-fried John Dory with shallot and caper beurre noisette sauce
HEORTL T3vOvh Ty/N—OT—IIL/TEy kY —2
Roasted salmon with honey, grain mustard, and Italian parsley
TP—E>DO—RM NFIVERNRYT—R AFVT7 2\ Ak
Amatriciana with short pasta, tomatoes and pancetta
2a—hNRZERNTN N FIVIDTIRN)Fr—F

Beef curry rice with slow-cooked beef belly
Co<WERRAAEFNZROE—=TAL =54

Sweets and Desserts
T~

Sliced fresh seasonal fruits
FHDOHYRNTIL—Y

Coffee, Tea, Herbs tea
J—k— % N=T 71—

Menu contents may vary according to seasons or attendance numbers.
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