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DINING ROOM

I T7DBED
Chef's Recommendation

FBAEDH S TN ¥ 2N ) — X
Lobster Cocktail, Champagne Sauce
W—ENB A =3>Z—-7
Onion Soup Basel Style
FHOFR >z FYIL I N5 A4 XFEH
Fillet of Turbot on Oriental Rice
FGAALZ =Ny b
Lime Sherbet

H74 LRZELGEE N Y — X
Roasted Filet of Beef, Bercy Sauce

XY X075
Meli Melo Salad

T = R A ) N LT
Tulip with Grand Marnier Parfait

RIZ YT DBDFA =2 —
Vegetarian Dish

FHDIREFREOY N T X KLy >
Assorted Vegetables with House Dressing

Ehal) —A= 12—
Low Cholesterol and Salt Free Dish-

MZBDZ ) 445z
Grilled Scallops with Lime

AHOBEDT A >~
FROM THE WINE CELLAR

IREADLT ST AL >
RED and WHITE WINE BY THE GLASS
I—F 72 D—X
Cotes du Rhone

Captain T. Inagaki
Hotel Manager  C. Groven
Executive Chef T.Maeda Restaurant Manager H. Miyashita

AT SEA, EN ROUTE TO NAGOYA DECEMBER 18TH, 1992
M.S. ASUKA



DINNER

GIES
Appetizers
LABHEED D 2 TN ¥ 2N Y= 2RI A D
Lobster Cocktail, Champagne Sauce Assorted Japanese Appetizers

3 A R EER S — N R R
Fruit Terrine, Yoghurt Sauce

tseeo00ROROPSIGCOLOICRROOO

Rt
Soups
IN— BN A =F X =T 2R 7 & DL YL X—F
Onion Soup Basel style Cream of Potato

3B TIN— X —F
Chilled Fruit Chowder

0000 COGOSOOGOREONEEREYOSTOGH
FEHDFRy >z FYIZINT A ZIF
Fillet of Turbot on Oriental Rice

e0 0 ®"COODOSOOEIODOOBSBORBDBOTSTC

FAALA =N b
Lime Sherbet

Rf g — 2
Main Courses
1467 ¢ VHFELBEEANL DY — X 2B FEDFET L —o3+ 1 JEb
Roasted Filet of Beef, Bercy Sauce Baby Lamb Chops with Parsley
1/»¢1~E&@Xf457§%m7-2

Medallion of Salmon, Butter Sauce

oo oceEeOOOOROSGRNCORCROEOSS
iz
Salad
AUX gz 7
Meli Melo Salad
AT o, Wy Tl — A N N ey e
Bacon, Roquefort or Japanese Dressings

T —"h
Desserts
LA P EAXY— X)) DT =z A AN 57 =
Strawberry Melba Tulip with grand Mamier Parfait

3F—XBEHEPE
Assorted International Cheeses with Crackers

200 ce00eceeRdRRROOCRE

BEkAY
Beverages
BT = — e B R
Freshly Brewed Coffee Decaffeinated Coffee

JEEEALF Xz EFET 1 —
Variety of English and Herb Teas

oo ecO0OOGRODOIGCOIOTOOBTROEOES

SANTE Ll TA—
Petits Fours



Bonnec Brothers entered an art school after their
study of philosophy. Between °74 to '80, they traveled
all round Europe, studied in Plad Museum, Louvre Museum,
National Gallery, their style of painting became to accord
each other, they opened personal exhibition by the name of
Bonnec Brothers. As the start in Paris in '80, their
personal exibition held in Cannes, Brussels, Geneva,
Chicago, New York, Dallas, Montreal and in Tokyo.
Especially at the famous boat race of '83
""Lorient-les Bermudes-lorient’, 20,000 people visited them.

Bonnec Brothers

ALAN BONNEC
Born in Lorient, West of France, 1952.

COVER ART:
URASHIMA KOJI DESIGN OFFICE

COOPERATION: NIKKEN GALLERY PRINTED IN MY-PRINT CO,LTD.
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DINING ROOM

7 DEED
Chef's Recommendation

OY7EFY T4 T7
Caviar Malossol
THELDT YR ) — G
Consomme Sharks Fin
BDEDXAFL— T4 KL FE
Seafood Medley with Seaweed
s AT U e
Campari Sherbet

74 VDOKGEE DA Ny a2 -2
Grilled Beef Tenderloin with Wild Mushrooms

AyXxXoHzs
Meli Melo Salad

T NIAITRAT —FDEFH D
Buche de Noel Decorated with Gold Leaves

NS YT DBDA =2 — é
Vegetarian Dish |

FHOBGFEFZOYNTI Ly 22
Assorted Vegetables with House Dressing

HEHrO) —xX=2—
Low Cholesterol and Salt Free Dish

MY BDZ )N T4 452
Grilled Scallops with Lime

AHOBED T £ >
FROM THE WINE CELLAR

IREFBDT AT L >
RED and WHITE WINE BY THE GLASS
F— p iz =R
Cotes du Rhone

Captain T. Inagaki
Hotel Manager C. Groven
Executive Chef T. Maeda Restaurant Manager H. Miyashita

AT SEA, EN ROUTE TO NAGOYA DECEMBER 19TH, 1992
M.S. ASUKA



DINNER

GIES
Appetizers |
Lo TEFv V1T 2.5 HA v — W HE FXNF 3V -
Caviar Malossol Half Homard Served with Gazpacho Sauce

37T 77DTY—X Thx=%v2Tx iz
Terrine of Goose Liver with Armagnac Jelly

oo oOOOOOOOEOO

A==
Soups _
1.7k LDary X —FEEF 280WED2 ) —AX—F
Consomme Sharks Fin Bisque of Crab St Nicholaus

IFHRT N EXE ) —LX =T
Chilled Vichyssoise

WDEDX FL— Q74 FKLEEER
Seafood Medley with Seaweed

00000 OOOOOLOOOOPOOOESO
T AV e 2 vy R
Campari Sherbet

Ao i =T
Main Courses
L7 1 LOMEBEE TANFTy 22— A2 2EEEEDOI—X b +—F KLy > 8D
Grilled Beef Tenderloin with Wild Mushrooms Roasted Young Turkey on Sage Dressing
BHFFERDAST AT 7520y fFE
Medallions of Veal on Saffron Risotto
oo 00O OOOOOROROROOOOES®
e
Salad
AYXxog¥ss
Meli Melo Salad
N—T», Oy274% FF—X Xit FIBLFLy >
Bacon, Roquefort or Japanese Dressings

7Y — k
Desserts
LIREHFE S 1 | 27 YRXT X5 —FDEHHY
Special ASUKA Tart Buche de Noel Decorated with Gold Leaves

IMRDBIARF— I DEEh AP
International Choice of Cheeses on Platter

BEAY
Beverages
I eTca—Eb— 207 >HET—E—
Freshly Brewed Coffee Decaffeinated Coffee

3EEEALF Kit K71 —
Variety of English and Herb Teas

N T = N
Petits Fours



Bonnec Brothers entered an art school after their
study of philosophy. Between 74 to ‘80, they traveled
all round Europe, studied in Plad Museum, Louvre Museumn,
National Gallery, their style of painting became to accord
each other, they opened personal exhibition by the name of
Bonnec Brothers. As the start in Paris in ‘80, their
personal exibition held in Cannes, Brussels, Geneva,
Chicago, New York, Dallas, Montreal and in Tokyo.
Especially at the famous boat race of '83
“Lorient-les Bermudes-lorient’, 20,000 people visited them.

Bonnec Brothers

ALAN BONNEC
Born in Lorient, West of France, 1952.

COVER ART:
URASHIMA KOJI DESIGN OFFICE

COOPERATION: NIKKEN GALLERY PRINTED IN MY-PRINT CO,LTD.




