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FOOD
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Garden Salad with Fresh Baby Leaves and Niikura Herb Yuzu Dressing
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Boiled Octopus Chamomile Flavor
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Vegetables Omelet with Spicy tomato Sauce
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Risotto of Wild Mushroom and Organic Brown Rice
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Gratin of Turban Shell Bourginion Style
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Sea eel Frit and Seasonal Vegetable Frit Coriander Sesame Vinegar
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Roasted Free-range Chicken with Brown Butter Balsamico Sauce
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Garlic Sautee of Organic Vegetables
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Organic Carrot Soup
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Coconut Blanc-manger
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J’s Baked Cheese Cake

DRINK
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Draft Beer (KIRIN Heat Land)
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White Wine  (Errazuriz Sauvignon Blanc & Chardonnay)
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Red Wine (Errazuriz Merlot & Cabernet Sauvignon)
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Soft Drink (Oolong Tea + Orange Juice * Grapefruits Juice)
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Inclusive of a sales tax and subject to a 10% service charge




