2011 SPA - CUISINE AUTUMN DINNER MENU
from 16th . September. 2011 ~
KDAN « X2 AP =X T4 F—AX=Za—
“WAFE DL LR THEITEL ERL WHE 2R E DO N—E=—"
=2 AN X2l PR TY,

Ny Amuse-Gueule
BETNCEL WAz
or X3
MEISYANTON-Pork Raw Ham with Fresh Fruits and Garden Pickles
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Marinated KURUSIMA-Sea Bream with Kelp and Chrysanthemum Rice Cake
Red Chili Pepper, Coriander and Lime Flavored Salsa Fresca
Salmon Roe, Half Boiled NIKI-Eggs and Crudité from Kitchen Garden
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Pan-fried Foie Gras with Pear and Chestnuts Mousse “Mont-Blanc” Style
Toasted Brioche, Rum and Raisin Flavored VALRHONA Chocolate Sauce
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Nage of French Snails, Porcine, Mushrooms and Soy Beans Milk with Garden Herbs
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Steamed HOKKAIDO-Salmon with Petits Vegetables and Farm-Caviar
TAKEDA-Saffron, Orange and EGOMA-Oil Emulsion
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Braised OMAEZAKI-Lobster, Paprika and Eggplant with French-Chili Sauce
Homemade Fresh Seaweed Pasta with Lace Rice Paper Frits
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N Charcoal Grilled Lamb Loin with Herbs, Ratatouille-Couscous and Vegetables
Anchovy, Black Olive Sauce and Basil Flavored Oil
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65°C Cooked KASUMIGAURA-Guinea Fowl Breast and its Leg Confit
its Jus with White Mushrooms, Citrus-Fruits and Turmeric
Ratatouille Couscous and Autumn Colorful Vegetables
BriliEr RaBAO 65°C7 v 7 L ZDEERDAY 7 4
HbbUOH =Xy 7 EMGRIROEF R Fr Ko 2
FE AL P AT RAEKDF D INBFE LR
or Xl
Charcoal Grilled MEISYANTON-Pork Loin and SHIITAKE
Bercy Sauce with White Mushrooms, Burdocks and WASABI Flavor
Cinnamon Flavored Mashed Sweet Potatoes and Autumn Colorful Vegetables
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Today’ s Meet Cuisine “ Chef” s Recommendation”
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Charcoal Grilled IMARI-Beef Sirloin with SHIITAKE and Colorful Vegetables
Andes Rose-Salt, Grains Mustard, WASABI and Japanese DAIKON Sauce
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NPy Autumn Sweets Ensemble
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Ripened Organic Cheese and Dried Fruits Ensemble
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PIETRO-ROMANENGO Marron Glacée
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Assorted NIKI-CLUB Original Cookies
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Healthy Breads
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Ny NIKI-CLUB Blended Herb Tea, Tea or Coffee
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( Total about 980kcal ) ¥ 13.000

NIKI-CLUB Director, Senior Executive Chef Y. MIYAZAKI
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10th. August. 2.011 y.m



