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Christmas Special Dinner Course
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Appetizer FRARREIENE
Japanese tiger prawn with roe, cream cheese tofu
with salmon roe, assorted Japanese appetizer
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Ina bowl Soft cod milt with grated daikon
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Sashimi Seared yellowtail, flounder, bluefin tuna
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Grilled Sea bream baked in a yuzu cup

oY) B EFCBON-NTUYD
Tempura Japanese tiger prawn, sea urchin and Spanish
mackerel with pate brick

GEE2 EELAT—F KOZFELRIE

Steak Japanese beef loin steak, Kinome miso

B=E (CENHTE & 1 K /\TRREEIITOFREH
Sushi Nigiri sushi-Tuna, sea bream, cuttlefish, pickled
ginger, miso soup
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Dessert Fruit Macedonia

¥17,000

EANCLISTRBNERGIZENTSNET
RAHECEFRE-T-EAHNEEINET
Some items will be changed from season to season
Price inclusive of taxes and service charge
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Christmas Special Dinner Course
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Lobster marinated salad, caviar and blini
Assorted appeitizer

07 28—y Ya)b—LOERD
Lobster and mushroom bisque with saffron
cappuccino foam
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Seared yellowtail, flounder, bluefin tuna
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Ezo abalone, Rockefeller style

EF RAS KESH Rk
Soft cod milt, carrot, shimeji mushroom, silver
sauce, yuzu

EREEED-NUD BEiBEDITUYE

Sea urchin and Spanish mackerel with pate brick,
Japanese tiger prawn and seabream herb fritto

BIEEEEMF7LAOYT— Y-ATINIVTF1—X
Re-fattened Japanese premium beef fillet saute
with sauce gourmandise

(CENFR MA 405 8 \THKRELEIZITORET
Nigiri sushi — Marbled tuna, salmon roe, snow crab,
pickled ginger, miso soup
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Fruit Macedonia

¥22,000

EANCLISTRBNERGIZENTSNET
RAHECEFRE-T-EAHNEEINET
Some items will be changed from season to season
Price inclusive of taxes and service charge




