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Overture
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Sautéed White Asparagus and Seasonal Seafood with Seasonal Herbs
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Beef Double Consommé
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Grilled Lobster
Braised Endive with Lime, Avocado and Osietra Caviar
Fragrant Beurre Blanc Sauce
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Roasted Icelandic Lamb with Herb Aroma
Spring Budding Vegetables

F—=IINIDOTSUIRVIL ERTRY—INEFUALSTI—IDIAVR—}
Oat Milk Blancmange Aomori Terroir and Kiwi Fruit Compote
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Strawberries and Cherry Blossoms Vacherin
Plum Jelly and Pinot des Charentes Aroma
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Confectionery and Coffee or Tea
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Menus are subject to change.





