Spring 6-Course Dinner

SALAD

Burrata & Shrimp Ball
with Spring Basil Pesto, Mango, Tomato & Arugula,
served with Holiday Inn No.5 (Tangy Orange) Dressing
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BREAD

Olive & Cherry Tomato Focaccia
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S0UP

Butron Mushroom Cream Soup
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APPETIZER

Seaweed Roulade of Triple Ceviche
: Spring Sea Bream, Marbled Flounder & Salmon
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MAIN

Whole Lobster Gratin & Korean Beef Tenderloin Steak,
Tomato Ratatouille
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RISOTTO

Barley Risotto
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DESSERT
Mignardise for 2

: Lip Chocolate, Pavé Chocolate, Macaron, Mille-Feuille, Canelé, Mango Mousse,
Swrawberry Mousse, Four Kinds of Fresh Fruits with White Currant
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If you have any concerns regarding food allergies, please alert your server prior 1o ordering.
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