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Working Lunch （July 9, 2008) Menu
at  The Windsor Hotel TOYA “Windsor Hall B”

・Assorted Traditional Japanese Starters

・Cucumber with Flower and Miso
“Rikyu-Fu” and Cucumber, Mixed Sesames
Boiled Eggplant
Sea-scallops, Japanese Pepper
Shrimp with Salmon Roe Flavored Soy-sauce
Rolled “Kegani” Crab

・Steamed Abalones from “Ezo”, Morels Sauce, Dried 
Vegetables

・Special Sirloin of Beef from “Toyako”,
Bordelaise Sauce “Jean Troisgros”

・“Blanc-manger” Exotic Style

・Coffee served with its “Petits Fours”

◆Villa d’Est Vignerons Reserve 2005
◆Penfolds Grange 1997

Steamed Abalones from “Ezo” Special Sirloin of Beef 
from “Toyako”

“Blanc-manger” Exotic Style


