Restaurant & Lounge ~Grue~
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Caesar Salad
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Today's Hors D'oeuvre
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Main Dish

(Please choice one dish from the list on the right)
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Spring Snapper with Bamboo Shoots
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Dessert

and Mushrooms in Vin Blanc Cream Sauce
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Coffee or Tea
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Minute Beef Steak
B— Ak 2,200M additional charge +JP ¥800
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