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LAVAROCK

DINING & BAR
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Amuse
H.O.V
Soup
Poisson

Viand

Dessert
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Glasses of Champagne
Advanced reservation required for 2 person

TR
Special Gift
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TR
2%*)% A ¥30,000 Special Gift
(2person)
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Cold roast beef
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Sauteed foie gras with green Asparagus Served with Perigueux sauce
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Mixed salad with hotel made apple dressing
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Poiret of Tail Lobster and salmon with Créme de crustaces
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5 Kinds of grilled seasonal vegetables with Bagna cauda sauce
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Omi beef Fillet (80g) or Omi beef Sirloin (100g)

with fresh wasabi, garlic chips, Plum dip and 4 kinds of salt
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Garlic rice or Japanese style rice(Kamamesi)
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Soup and Pickle
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Fondant chocolate and Fruit
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Coffee or Tea
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DINNER
COURSE
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158k« « + ¥7,000

Glasses of Champagne
Advanced reservation required for 2 person
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Foie gras terrine wrapped in brussels sprouts
BEERE Y YIFvYxDTLyvE LYY —X

Presse of Chicken and apple chutney with balsamic sauce
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Pumpkin potage
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Roasted Spanish mackerel cofit with onion puree
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Grilled Angus beef with red wine sauce, a touch of citrus and cacao
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Chocolate brownies with fruits composition
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Chocolate Cocktail
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Coffee or Tea
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SWEET
COCKTAIL
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Fairy Vellus
KEDEE

¥ 1,300

All prices are subject to 10% service charge and consumption tax.
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