CHEF’S COURSE

AMUSE
SQUID AND SEA URCHIN CANAPE
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APPETIZER
BONITO CARPACCIO WITH BEET SAUCE
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HOT APPETIZER
BAKED SCALLOPS WITH BOURGUIGNONNE BUTTER
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PASTA
TAGLIATELLE WITH PORCINI MUSHROOMS
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FISH
DEEP-FRIED TILEFISH WITH YUZU CITRUS AND WINE SAUCE
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MAIN
CHARCOAL-GRILLED JAPANESE BEEF SIRLOIN
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DESSERT
JAPANESE GRAPE AND ELDERFLOWER GRANITA
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CAFE
COFFEE OR TEA
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