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Lunch Courses
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Wood-fired Lunch Course Menu
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Wood-fired Lunch Course Menu
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Wood-fired Abalone Lunch Course Menu
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Salad Salad Salad
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Grand Courses
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Wood-fired Course Menu Wood-fired Dinner Course Menu Wood-fired Special Course Menu
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fER D~ Y R D~ 1 FHIR XD AHOETITH
- - - - <~ XX ETREAT ~
Marinated fresh fish Marinated fresh fish A dish from the chef with Caviar
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Lemon shrimp pasta Wood-grilled Abalone Wood-grilled Lobster
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