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Oven baked Turban shell
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Steamed white asparagus
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WR/AVALS3E 2 Oyl = B V4
Ukai Sirloin Steak.

H—=V 774X or }—}(}%%4:%35 il
%%Eﬁgl 650)

PHULERR Z OB THIL K]
Trze Girlic Rice or Minced ee rice

7RI TP —h
Dessert

¥19, 800

AL v BOE D ERBAK¥S, 5001 THoE 7 4 LITTERFHLET
BAKAY6, 600 Tl P —u A ANTTAEH LT



Grand Courses
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Steak Dinner Course Special Dinner Course
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