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AMUSE
—AO73a—X
Today’s Amuse

APPETIZER
XE=sntEEFrroInz4—a
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Tuna and Grilled Eggplant Mille-Feuille
with Bamboo Shoot Purée

HOT APPETIZER
EFPEHDKRE—Ya
ZTOEDF Y TEIRAT
Fava Bean Potage with Chz’ps

FISH
EffoRoL
gtEELaaFyYIL—A

Poached Sea Bream with Ginger and Coconut Cream

MEAT
(B EITIMER—DA 1D 7 E
Y —RAFEIL—

“Kuchidoke Kato Pork” Orloff-style, Sauce Mornay

DESSERT
AHOTY— L
Today’s Dessert

GINGER'S BEACH

SUNSHINE



AMUSE
—A7a—-X
Today’s Amuse

APPETIZER
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Salmon and Dill Marinated with Celery Raipé,
Shikuwasa-Flavored Vinaigrette

HOT APPETIZER
mhtiELEEE LT
AV AEFENT

Shimanto Eel and Roasted Fava Beans Pour in the Consommé

RISOTTO
BEDERY
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Shrimp Bisque Risotto Style

FISH
BOEDAE=—T—N
JY—VE—RDI—VEFZT

Seafood Aumoniere with Green Pea Coulis

MEAT

ASEREMFDT Y
VARG EST S ADIIT 4R
AS Black Wagyu Grilled Beef
with Shiitake Mushrooms and Bamboo Shoot Gratinée

DESSERT

AHOFY - FREYEDE
Today'’s Dessert Platter

GINGERS BEACH

SUNSHINE



