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Bright Coast Dinner_menu:1

Pegasus <7+ z-
AA VB %F a4 RXT 5 Light & Casudlly 72 — &
¥8,800 (3:x¥8,000)

- Amuse -

ST T7 &Y TERE KBHDO—FH Today's Amuse

- HOV -
I ZT=Y—FT DTNV R LI ZXBAYSEIY FY—R

Marinated Norwegian salmon with lentil ravigote sauce

-2nd -
T+ 7T EMBEOTI)IL S S v—FBF VS FILY—RT

Grilled foie gras and autumn vegetables with ginger sauce

- Soupe -
T34 MI—AMFVCFTFLISLFXYIT—DNRAAHBEE

Clam chowder baked in pie

VERUBA A UVHEBERSRUNESL,
- Poisson -
FERI7VHYE AR—LBEOERI Y-
Flounder Fricassee with Lobster Bisque Sauce
- Viand -
BE¥D—-ADOYT—®V-AROAILVHIT ITIY—AT

Sautéed domestic beef loin with morel mushroom soufflé and Madeira sauce

- Dessert -

720X —Ca2aTdI53VDL—RXREBEDODCALRA LEUN—LDODEY

Fromage blanc mousse with lemon balm aroma and grape jelly

A—E—XIFAZE

Coffee or Tea

XKEREHFICHR 10%0Y—EXNEMRSLTHEEES,




Bright Coast Dinner_menu:2

Perseus - <L+ ™ =-
HOERLBER Z L TBAIRLY i BROKRDT« +—
¥11,000 (#:£¥10,000)

- Amuse -

v 7&YTHRE KBO—& Today's Amuse

- HOV -
INDT=Y—FUDINR ULIABAYFIETYFI—R

Marinated Norwegian salmon with lentil ravigote sauce

-2nd -
THT7TSEMBEOIIIL S S vy—F2F YL FILY—RT

Grilled foie gras and autumn vegetables with ginger sauce

- Soupe -
F24A A=A MFYCTLIZFLTF v 28— ONR(BHRE

Clam chowder baked in pie

- Poisson -

EED 7Y Ayt AX—ILBEOERIY—2R

Flounder Fricassee with Lobster Bisque Sauce

- Viand -
EELEO0—ZXDYTF— FY—2AHEORILATIT ITIYV—XT

Sautéed domestic beef loin with morel mushroom soufflé and Madeira sauce

- Dessert -

JAXR—CaTdIVOL—RXRBEOCALRAZ LEUN—LDOFY

Fromage blanc mousse with lemon balm aroma and grape jelly

d—E—XIFKZ

Coffee or Tea

KERHFEICHR 10%0Y—EXMEMESETCEEET,




Bright Coast Dinner_a la carte
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]
a]u}

NPT =P—FoDTNR LI AXBAYFEITY FYV—2A

Marinated Norwegian salmon with lentil ravigote sauce

747 T EMBEDOT )L
ST —FB3FIVTFILY—XT

Grilled foie gras and autumn vegetables with ginger sauce

A—73
TS5APMA—RAPFTUSFLITLFvIZ—DNRA BHESE

Clam chowder baked in pie

AR
EBO 7Y Ayt AX—ILBEOERYY—R

Flounder Fricassee with Lobster Bisque Sauce

PRHIE -
BELfO0—ZADYT— EY—2EHEODRILHIT
RTIV—ART

Sautéed domestic beef loin with morel mushroom soufflé and Madeira sauce

» Ff—h
7203 —2a75V0L—RBEOCALERA
LEYN—LDEY

Fromage blanc mousse with lemon balm aroma and grape jelly

KEMPRBREICEY ATHELRWNFZELISVET, FHITERVET,

We may not be able to deliver due to the season or weather

KBERFBIZHR 10%0I—ERBEMESLETCEEET,
A 10% service charge will be added to your bill

¥1,320(#5¥1,200)

¥1,980(#:1£¥1,800)

¥880 (#:1x¥800)

¥2,750(£¥2,500 )

¥4,950(#t15¥4,500 )

¥1.320(t15¥1,200)




