Menu

Petit Appetizer Plate w/Mixed Greens and Herbs
Pumprkin Mousse Infused with Lemon
Ratatonille
Eringi Mushrooms Topped w/ Diced 1 eeks
Fried Cube Tofu w/ Dragon Fruit Sance
Strawberry w/ Lightly Spiced Curry Sance
Beniimo Tempura Topped w/ W alnuts

Soup
Cream of Mushroom Soup

3 Breads (Made in House)
Beniimo  * Muffin * French Baguette

Main Dish (Choose From The Following)

[ Beef ]
Grilled U.S Sirloin Steak with |apanese Glaze
Accompanied By Grilled Seasonal V egetables and Mashed Potatoes

[ Chicken ]
Okinawan Chicken Topped w/ Chopped Mushroom Sauce and Truffles
Accompanied By Grilled Seasonal V egetables and Mashed Potatoes

[ Fish ]
Oven-baked W hite Fish w/ W hite Wine Saffron Sance & Basil Infused Chinese Cabbage
Accompanied By Steamed Seasonal 1 egetables and Mashed Potatoes

[ Vegan ]
Rolled Cabbage Stuffed With 1egumes And Mushrooms Topped w/ Truffles
Accompanied By Grilled Seasonal 1 egetables and Mashed Potatoes

Dessert
[Assorted Specialty Desserts Loisir Style]
Chocolate Mousse with Raspberry Compote = Chocolate Stick  * Seasonal Fruit

[Vegan Dessert]
Seasonal Fruit Platter

Coffee or Tea

All appetizers, soup, and bread are dairy-free and egg-free
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