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TABLE SERVICE: WELCOME BREAD
Freshly-Baked Olive & Tomato Focaccia | Grissini served with 2 kinds of Butter

SOUP

Summer Green Prawn Minestrone

FROM THE SALAD BAR
Smoked Chicken Salad | Crisp and Fresh Summer Salad | Earthy Herb Salad
Sausage Salad | Seafood Salad | Vegetable Salad | Caesar Salad
Tomato Salad | Salmon and Citrus Salad | Assorted Salad Greens
Selection of Cold Cuts

MAIN COURSE
Australian Roast Beef with your choice of
Poached Prawn, Sous Vide Citrus Vegetables, Ginger Carrot Purée
Pan-Seared Catch of the Day, Creamed Feta Pine Nut Spinach, Olive Oil Pomme Potato
Pan-Seared Garlic Scallops, Asparagus, Forest Mushroom Ragout

Oven-Roasted Balsamic Garden Vegetables, Rosemary Polenta

DESSERT
Your Choice of

Tiramisu | Lemon Tart | Apple Tatin | Madeleines | Biscotti

¥9,800

* Price is inclusive of 13% service charge and 10% consumption tax.
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