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Etoile de la mer

RIVENTA FFTAVAIT

pour le diner
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Please advise of any special dietary requirements (Food allergies or dislikes.)
¥ 9 6 8 O ¥ Please note that menu will change upon availability of the freshest ingredients.
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Prices include 10%tax and 10%service charge.
R STV DRI — B 2 BH0%., WEBLI0% S ENTEY £7,



