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Christmas Dinner Course “Wakamurasaki”
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Marinated tuna belly with free range egg vinaigrette and sea urchin
Potage parmantier and lobster bisque cappuccino with coca
Sautéed sea bream with cauliflower sauce puree and fennel

Genji green salad
Japanese premium beef fillet 80g or sirloin 140g
Sautéed vegetables
Steamed rice or crispy fried garlic rice with miso soup and pickles

Griotte cherry and pistachio tian

%%ﬂlfl: ¥ 20,000 Japanese premium beef
73) I‘tl: ¥ 29,000 Branded premium beef

XTIV REFDEMICONVTIEAAYIICESRESVEYE,
Please ask the origin of the branded beef of the day to our staff.

HEANCI TABHELBRIHANITVET  RRHECEHRE - Y-E2RPEENET .

Some items will be change from season to season. Price inclusive of taxes and service charge.
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Christmas Dinner Course “Fujibakama”
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Marinated tuna belly with free range egg vinaigrette and sea urchin
Potage parmantier and lobster bisque cappuccino with coca
Beef cheek cooked in red wine with sweet carrot fran
Meuniere of flounder and romanesco Quinoa with cigarl
Genji green salad
Japanese premium beef fillet 80g or sirloin 140g
Sautéed vegetables
Steamed rice or crispy fried garlic rice with miso soup and pickles

Griotte cherry and pistachio tian

%%*Dt': ¥ 25,000 Japanese premium beef
75? |~L1: ¥ 34,000 Branded premium beef

XTIV RFDEMICONVTEAAYIICEZRESVEYE,
Please ask the origin of the branded beef of the day to our staff.
HEANCLOTABHELGIIGENTEVET, RBRCERE - F-EARNEENET,

Some items will be change from season to season. Price inclusive of taxes and service charge.
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a Christmas Dinner Course “Hananoen”
\
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Marinated tuna belly with free range egg vinaigrette and sea urchin

Potage parmantier and lobster bisque cappuccino with coca
Foie gras poéle with cooked red cabbage, pintade confit with pommery mustard

Sautéed fresh Ise lobster and porcini, sauce béarnaise gratin
or steamed abalone with watercress, raw soy sauce and cultured butter quenelle

Genji green salad
Japanese premium beef fillet 80g or sirloin 140g
Sautéed vegetables
Steamed rice or crispy fried garlic rice with miso soup and pickles

Griotte cherry and pistachio tian

%%*ﬂq; ¥ 35,000 Japanese premium beef
73) I‘t': ¥ 44,000 Branded premium beef

KTV REDQEMICOVWTIRAIYIICEERTZSVEE,

Please ask the origin of the branded beef of the day to our staff.
HEANCLOTABHELGIIGENTEVET, RBRCERE - F-EARNEENET,

Some items will be change from season to season. Price inclusive of taxes and service charge.
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‘.” Branded Beef Special Course “Hikarugenji”
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Three kinds of sashimi, caviar and sea urchin
Potage parmantier and lobster bisque cappuccino with coca
Foie gras poéle with cooked red cabbage, pintade confit with pommery mustard
Sautéed fresh Ise lobster and porcini, sauce béarnaise gratin
or steamed abalone with watercress, raw soy sauce and cultured butter quenelle
Sautéed beef tongue salad with lemon dressing
Seasonal savory egg custard
Branded premium beef fillet 80g or sirloin 140g
Sautéed vegetables
Steamed rice or crispy fried garlic rice with miso soup and pickles

Griotte cherry and pistachio tian

¥ 45,000

HEANCI TRBHERBRIGEANIZNET  RTEHELCEBRE - -EARNEENET,

Some items will be change from season to season. Price inclusive of taxes and service charge.
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