2011 WINTER SPA - CUISINE LUNCH MENU
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GARDEN RESTAURANT Style Bagna-Cauda
Apple Tree Flavored Homemade Smoked Pink-Trout and Half Boiled NIKI-Eggs
Colorful Salad and Crudités from Kitchen Garden and NASU Height
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Daily Catch Fishes with Bortsch Style Red-Beets and Root-Vegetables
Dill Sour Cream and EGOMA-Oil Flavored Garlic Crouton
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65°C Cooked TANBA-Chicken Breast with Curry Flavored Tomato and Yogurt Sauce
Homemade Fresh Chili and KOMATSUNA Pasta with Winter Vegetables
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Winter SPA - CUISINE Dessert
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SPA - Breads
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NIKI-CLUB Blended Herb Tea, Coffee or Tea
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Total 800 kcal

¥ 6.300
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NIKI-CLUB Director, Senior Executive Chef
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