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Today's Amuse Bouche
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Lightly Steamed Ginoza Tiger Prawn Garnished with Bottarga
Flame-Seared Hokkaido Scallops Dressed in Moromi Vinegar and
Served with Caviar and Reduced Sauternes
Fragrant ‘Our Farm’ Sauce
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Lobster Fritters Scented with Taggiasca Olives and Curry Powder
Pan-Fried Fish from Local Waters Garnished with a Charcoal Tuile
Hazelnut and Seaweed Sauce
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Charcoal-Grilled Tenderloin of Okinawan Kuroge Wagyu Beef
Arugula Quinoa and Pan-Seared Foie Gras
Sauce Landaise with a Hint of Sesame
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Chef’s Festive Surprise
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Coffee or Tea
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¥21,000

Chance

¥ ¥ A Children’s Menu

Today's Amuse Bouche
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Marinade Seafoods Chef’s Garden style
with Citrus Flavor Vinaigrette and Vegetables From Chef’s Garden
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Corn Pottage
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Charcoal-Grilled Prefectural Agu Pork loin

Agu broth with Pineapple Sauce
Potato and Local Vegetables
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Chef’s Festive Surprise
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Orange Juice or Grapefruit Juice
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¥ 7,600
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All prices are inclusive of consumption tax and service charge.
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Delicious Journey to Corsica

Un vent de Méditerranée souffle sur le Terrace
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Risotto bio a la creme d’ épinard, créeme acidulée au caviar

Spinach Risotto with Caviar-Infused Sour Cream
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Dos de poisson en croiite de chataigne et noisettes,

poélée de champignons et salsifits rotis, réduction Cap Corse
Akajin Miibai in a Chestnut and Hazelnut Crust

Sautéed Mushrooms and Roasted Salsify, Cap Corse Reduction

REI—NA BEA—ENF v YOI )—

Filet de veau, voile de celeri boule, mousseline de celeri, sauce au vin rouge

Roasted Veal Fillet with Celeriac Veil and Silky Celeriac Mousseline

Red Wine Sauce with a Hint of Chocolate
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Grand hotel de Cala Rossa THE TERRACE HOTELS
hotel-calarossa.com terrace.co.jp
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All prices are inclusive of consumption tax and service charge.
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Appetizer « Soup
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Seasonal Mesclun Salad from Chef's Garden ¥1,900
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Marinade Local Tuna ¥3,000
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Steamed Mussels with White Wine and Chef's Garden Fresh Herbs ¥3,200
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Our Farm Cold Carrot Potage ¥2,300
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Pasta - Risotto
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Our Farm Beet Pasta with Herb Oil @ ¥3,300
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Our FarmpEE—> DINZA Y

Bavettini with Local Mushrooms Truffle Flavor ¥4,000
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Risotto of Parmigiano Reggiano, Prosciutto, and Local Vegetables ¥3,600
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All prices are inclusive of consumption tax and service charge.
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Fish « Seafoods
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Bincho Charcoal Grilled Shrimp with “Our Farm” Basil Sauce and Lemon
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Bincho Charcoal Grilled Canadian Lobster with Herb Butter
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Bincho Charcoal Grilled Local Fish with Lemon and Olive Oil
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Meat
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¥9,200

¥11,900
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Bincho Charcoal Grilled Loin of Okinawan Agu Pork with Jus Sauce
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Bincho Charcoal Grilled L-Bone (350g )
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Classic Style Thick Stew of Kuroge Wagyu Beef Rib with Noodle
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All prices are inclusive of consumption tax and service charge.
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¥8.000

¥9,400

¥9,400
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Two Kinds of Mousse Using Banana and Okinawan Mango
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“Shikuwasa” Lime and Chocolate Mousse
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Mont Blanc
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Today’s Dessert
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All prices are inclusive of consumption tax and service charge.
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¥1,800
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¥1,800
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