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DINING ROOM

¥ ZIZDEBRE T
Chef's Recommendation

TIVNFT TR
Malossol Caviar

SR g e
Consomme Xavier

M THDAL—X D ICJEY — X
Scallop Mousse, Sea Urchin Sauce

MA—FX7—Fh7x F/NUJHE
Tournedos, Cafe de Paris

FGANY—=DINTx. F—hFI =N v F—3k2
Raspberry Parfait with Oatmeal Raisin Cookies
HHAOY—X =2 —
Low Cholesterol and Salt Free Dish

METHDZYNT £ AR
Grilled Scallops with Lime

RNIZV7>DB ) A=z —
ﬁl;eéejt’m' an% D)I(Sb =

P as OY N X Ly 2>
Assorted Vegetables with House Dressing

LHOBEDT A >
From the Wine Cellar

Sl SR ek ¥500
WHITE and RED WINE BY THE GLASS
Cotes Du Rhone

>y 7Y ENT £ L]199] ¥5.500
WHITE WINE BY THE BOTTEL
Chablis Mortier 1991

HKZalb—EN7 14 T1990 ¥3.000
RED WINE BY THE BOTTLE
Beaaujolais Mortier 1990

Captain T. Inagaki
Hotel Manager Y. Yamamuro

Executive Chef Y. Yanagishita Restaurant Manager A. Farkas
AT SEA, EN ROUTE TO NACHI KATSUURA MARCH 5TH, 1993
M.S. ASUXA



DINNER

GIES
Appetizers
1L.v7 Y NVF v B 7R 2BBIXINTD TS >R
Malossol Caviar Escargot Burguignone

BTET A LT =& FRINT IR DN NS s
Artichoke and Asparagus, Balsamic Dressing

eosO0O0OO0OOOOOONOOPOOOD
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Soups
LS i 2HAZHBEDER 2 X — 7
Consomme Xavier Lobster Bisque

3EkEIT TN DR Z— T
Chilled Peach Yoghurt
Yoo PoOoEROPOOOOPROS
MZ THDA =X 5 ICjEpE s — X
Scallop Mousse, Sea Urchin Sauce
agoeerssrshococroense
S MEBRZ =~y }
Mint Sherbet

Ao — %
Main Courses
1L Fbg= Rz =F e oa FoNist 2BHOO0—X pHA I V—2X
Tournedos, Cafe de Paris Roasted Squab with Salmis Sauce

3FFERRT L —HEEE Y — X
Sauteed Veal with Morel Sauce
eeoo0oO0OOCOOOOOODIOODEOEOODS
/bl
Salad
r~hbéFavyoHss
Tomatoes and Cucumber Salad
ZL>F FlfE. Xt LEZFLy>>F
French, Japanese or Lemon dressing
eeodeoneecoRCORORROR®OPDO
T ik
Desserts
IL.ZANY—DPNNTz F—pINZ2F 02 el Li— R # T A
Raspberry Parfait with Oatmeal raisin Cookies Chocolate Delight on Cappuccino Sauce
F— X DEEL b
Assorted International Cheeses with Crackers

B#kAaY
Beverages
TG = 2H 7 A hkET—E—
Freshly Brewed Coffee Decaffeinated Coffee
3EFET 1 —

Variety of English and Herb Teas
o000 O0OOSOOPNOOOEOTONOTEOLOEODS
N SR
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

> TDBED
Chef's Recommendation

HEDEEF AL 2 F T+ ET AXY VX
Mosaique of Seafood with Caviar Mousseline

0 7RA—= TRV F
Russian "Bortsch"

HERA )L INE S T
Korean Style Barbecued Beef
e e Ul 2l =
Orange Truffle Roulade

Bhal—3=2—
Low Cholesterol and Salt Free

TYNFFDLEER
Grilled Chicken with Lemon

AT = —
Vegetarian Dish

FHimEFmOYNT X Py >
Assorted Vegetables with House Dressing

AKAEDBEDT A >~
From the Wine Cellar

STk T S ¥500
WHITE and RED WINE BY THE GLASS
Cotes Du Rhone

Va—4 g% LI EI7 1 T]1989 ¥6.000
WHITE WINE BY THE BOTTEL
Pouilly Vinzelles Mortier 1989

g—1)— &4 17— F1990 ¥5.000
RED WINE BY THE BOTTLE
Fleurie Moillard 1990

Captain T. Inagaki
Hotel Manager Y. Yamamuro

Executive Chef Y. Yanagishita Restaurant Manager A. Farkas

IN PORT OF NACHI KATSUURA MARCH 6TH, 1993

M.S. ASUKA



DINNER

FES
Appetizers
LBOEEFAL 2 F ¥ EF7 AX YL 2T THBKDHER Y — X
Mosaique of Seafood with Caviar Mousseline Selection of Japanese Appetizers

3o TN =Y DEESDEF U — EE
Variety of Fruit Salad with Cherry Liqueur

e0 0 CORPOEOOOPOODOTOOTOEOES
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Soups
17y v — 20E ST A= e et
Clam Chowder Russian "Bortsch"

3NN T DGR — T
Chilled Cream of Papaya

2000 GO RNOROOOTOPODOOROEO
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Main Course
IBEEHF VLI NET 7iRR 2HEFDREE JHH LK 7 T > XE,
Korean Style Barbecued Beef Braised OX Tongue in Burgundy Wine

3D ET L — LEZEBEY — X
Sauteed John Dory with Leeks
o0 P0G SOOOIRPOONOBRORDO
thz
Salad
S i
Mimosa SAlad
FIE U T R o m Z AR o
Japanese, Italian or Thousand Island Dressings

79— |
Desserts
LIEZ DNV L V[ Al [y S =
Pear Belle Helene Orange Truffle Roulade

3. F—XDEELE D
Assorted International Cheeses with Crackers

oo esOROOPOOGTOOOPOEPORDO
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Beverges
LS Gk — 274 P& ET—kE—
Freshly Brewed Coffee Decaffeinated Coffee
3E5ET 1 —

Variety of English and Herb Teas



Bonnec Brothers entered an art school afier their
study of philosophy. Between '74 10 '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 Ct O.LTD.




