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Welcome champagne
Moet I Chandon Brut
SMOKED SALMON quail egg, sour cream, shallot, capers
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CAESER SALAD sourdough croutons, smoked bacon
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AUSTRALIAN TENDERLOIN
puree of creamy spinach, cauﬁf&)wegﬂ)rettes, crispy fried potato, veal jus

A—-ZAbIVTET VT —a 4y
BINAEIZ ) —LBEOX—-ZR b, #)T7 77—, 7)VAE=7 74 FFETF ., 7LD/ =2

RACK OF LAM®B oven roasted with pistachio, mushrooms, butternut squash, lamb jus
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CHEESE
ANNIE BAXTER SPECIAL RESERVE 12 month, buffalo, BLACK SAVOURINE goat,

BLUE RIVORINE goat,
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Lo Vino

Wolf Blass, Gold Label, Chardonnay 2011, Adelaide Hills
Decoy Merlot 2010, Sonoma County, California
Buehler Napa Valley 2008, Cabernet Sauvignon

Raymond Lafon Sauternes 2005, Bordeaux, France

Host Chey
Motohiro Mibu Patrick Shimada
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