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Year-end and New Year's Lunch Course

BRAE

Appetizer

fENHERED

Clear soup

i 1= Bt (F

Sashimi

HREY
Grilled

e

Simmered

=

Tempura

HeEs

Rice

FH—

Dessert

KR
-Fukuju-

& BHEREEEE HOT HE THEHARE
HEN BE FEE FETheh HBBFT 107
EBfE &WB0O—2 &k Hi

Celebratory Appetizers Simmered abalone,

Japanese tiger prawn, herring roe, soft simmered
octopus and others

BEEX
Shrimp fishcake

L NG

Sea bream, tuna

St EAAMUE T+

Yellowtail with yuzu pepper, sweet potato

EREREE BAS RTE BESBNT
Lotus root dumpling, carrot, green beans shrimp
sauce

BE & WFH BE

Drawn, goby, yuzu scented persimmon, green
pepper

RER N\TERBLIITOFRET FOW

Red beanrice, Hatcho miso soup, pickles

AR

Seasonal fruit

¥12,000

EANLCIO TRBRNELSISENISNET
RTHECERE - F-EAMPEINET

Some items will be changed from season to season

Price inclusive of taxes and service charge
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Year-end and New Year's Lunch Course

BRAE
Appetizer

fEnHEEED

Clear soup

1iE0 [0 Bff (5

Sashimi

HRE
Grilled

=%

Tempura

HRE
Steak

BE ]
-Akebono-

& BHEREEEE HOT HE THEHARE
HEN BE FEE FETheh HBBFT 107
EBfE SR0O—A &H HiE

Celebratory Appetizers Simmered abalone,
Japanese tiger prawn, herring roe, soft simmered
octopus and others

BREXC

Hamaguri clam fishcake

L NG

Sea bream, tuna

St EAAMUE T+

Yellowtail with yuzu pepper, sweet potato

BE £ WMFi 5E
Prawn, goby, yuzu scented persimmon, green
pepper

EE4AT—F
Japanese beef steak

RER N\TERBLIITOFRET FOW

Red beanrice, Hatcho miso soup, pickles

AR

Seasonal fruit

¥16,000

EANLCIO TRBRNELSISENISNET
RTHECERE - F-EAMPEINET

Some items will be changed from season to season

Price inclusive of taxes and service charge




	Slide 1
	Slide 2

