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Caprese | Prosciutto & Honey Balsamic Sauce
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Carpaccio | Chacoal Grilled Bonito
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Ajillo | Shrimp & Broccoli Fried Jerk Chicken with Fresh Tomato I c e FSA2rEAY—F ¥650

Dried Tomato & Olives
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Lobster Extract Risotto Milk Bread
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Herb Garlic Risotto with Grilled Scallop Assorted Ham Platter
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Assorted Cheese Platter
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