GARDEN RESTAURANT 2011 SPA - CUISINE WINTER DINNER MENU
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Amuse-Gueule
BHICEEOE L w—1%
or X i
MEISYANTON-Pork Raw Ham with Fresh Fruits and Garden Pickles
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Pressed Young Turkey Breast, Pink-Trout, Mushrooms and Vegetables
Calvados Flavored Apple Coulis and Cider Jelly with Crudité from Kitchen
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Pan-fried French Foie Gras with Baked Apple with Honey Flavor
Aged Balsamic Sauce with Three Kinds Raisins and Rum
Crudités from Kitchen Garden and NASU Height
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Homemade Red-Chili Flavored KOMATSUNA Pasta with TGAKEDA- Saffron Flavor
Field and Sea Foods Delicacies and Half Boiled NIKI-CLUB Eggs,
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Steamed Daily Catch Fish and Braised EBIMO-Taro with Poppy Seed Flavor
Ripe Tomato and Yoghurt Sauce with Crabs and Light Curry Flavor
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Baked Breton-Homard Lobster “ CINDERELLA Style 2011 Winter*
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Exotic Flavored HINAI-Chicken or Nut of Lamb Loin and Vegetables Pot-au-Feu
EGOMA-Oil, Herbs Salt, Andes Rose-Salt, WASABI, Grains Mustard and Tapenade
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Today’s Meat or Gibier Cuisine Market Price
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Charcoal Grilled MEISYANTON-Pork Loin
Mango Chutney and Balsamic Sauce or Grains Mustard Sauce
Mashed Potatoes, Mushrooms and Vegetables from NASU Height
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Charcoal Grilled IMARI-Beef Sirloin
Mashed Potatoes, Mushrooms and Vegetables from NASU-Height
ANDES Rose Salt, Grains Mustard, WASABI and Japanese DAIKON Sauce
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Healthy Breads
TYTADXXT AN ZE ) EER RV

“ SPA - Winter Sweets Ensemble”
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Ripened Organic Cheese and Dried Fruits Ensemble
B INIA ==y 7 F—AEFITATIN=YDT7 ¥ 7N + ¥ 1,060

BlIfATEHY F
Marron Glacé of PIETRO-ROMANENGO
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Assorted NIKI-CLUB Original Cookies
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NIKI-CLUB Blended Herb Tea , Tea or Coffee
THIESES L R ON=T 7 4 — LR i a—t—
( Total $980kcal )
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NIKI-CLUB Director, Senior Executive Chef
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