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HicH-LEVEL MoperN ETHNIC INCREMENTS AND TECHNIQUES
THAT TAKEADVANTAGE OF ITALIAN., CHINESE AND
JAPANESE CookiNG METHOD, BASED ON THE [NDONESIAN CUISINE
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PLEASE FEELING ENJOY AND HEMORABLE
TIME WITH SHiNJuky LIME

Lamb meat prosciutto
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Radish and sea bream carpaccio
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Snow crab and salmon mille-feuille
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Oetopus carpaceio
Stir-fried Asian greens
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Shrimp toast
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Quesadilla
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Tuna steak
Sauce with burnt butter and oyster

fili DA T —F ¥ 880(#:¥968)
RN FL A —DY—A
b BEEMRTL 7ot Lo A7 —%, ALy —E

AAAF—TIZELFIELOE I REAEED T

Seallop and burdoek gratin
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Dry chili sautéed shrimp
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Strawberry and orange leaf salad <Y
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Seafood salad
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Shrimp and minced tuna spring rolls
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Taste with two kinds of curry sauce Ghayan
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Roasted beef &
white wine and st
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AB Japanese Black Besf Steak
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Tiramisu of white sesame
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Gateau chocolate and pistachlo’ice cream chocolate parfait Cheese cake with macarcon
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