TABLE 9 TOKYO DINNER COURSE
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Amuse-bouche
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Marinated lobster and white asparagus panna cotta with caviar
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Galantine of “Bresse” chicken pistachio flavor vinaigrette
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Butter and milk ravioli with truffle
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Sea bream poele with botan shrimp and artichoke
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Grilled japanese beef tenderloin and foie gras “Rossini” style
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Composition “Bianco latte”
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Bread
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