CHEF'S RECOMMEND
COURSE
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APPETIZER VYellowtail Carpaccio with Salmon Roe

Calamansi Vinaigrette
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PASTA Creamy Black Truffle Gnocchi

with Parmigiano Reggiano
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MAIN Grilled Swordfish

with Salsa Verde and Tapenade
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or
U.S. Beef Hanger Steak

with Selvatico
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or
Grilled Japanese Filet Beef

with Perigueux Sauce
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DINNER COURSE
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PREMIUM DINNER COURSE
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APPETIZER VYellowtail Carpaccio with Salmon Roe
Calamansi Vinaigrette
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PASTA Creamy Black Truffle Gnocchi
with Parmigiano Reggiano
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FISH Grilled Swordfish

with Salsa Verde and Tapenade

APPETIZER Red Shrimp and Avocado Tartare
with Foie Gras Candy
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Yellowtail Carpaccio

with Salmon Roe and Calamansi Vinaigrette
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PASTA Creamy Black Truffle Gnocchi

with Parmigiano Reggiano

Bryazns—L=—avx
INEVe—/ Ly Ir—/ERAT

AATFOT)I HUHTILFELTF—F

MAIN U.S. Beef Hanger Steak

with Selvatico
USE=ZHHUZRF—F ®IL/AFIFA

or
Grilled Japanese Filet Beef

with Perigueux Sauce
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MAIN Bouillabaisse-Style Baked
Golden Eye Snapper and Scallops

Upgrade to Lobster +1364(1500)
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Japanese Dry Aged Beef Steak

Roasted Broccoli served with Mustard Pickles
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DESSERT Gateau Chocolate DESSERT Gateau Chocolate DESSERT Chef's Assorted Desserts
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