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Globefish carpaccio with soft roe green mustard sauce and green onion shoots
Purple sweet potato and acacia honey potage, served with pistachio
Sautéed winter vegetables, Bagna Cauda and Hatcho Miso powder
Genji green salad with Caesar dressing
Japanese beef loin steak 90g
Sautéed vegetables
Steamed rice, miso soup, pickles

Crémet d'Anjou with red berry soup

¥ 10,000




DUARA S0FI1—2A

Christmas Lunch course

N
Kagaribi

290hNNNyFag FnT)-UI2A8—FY—-A FR¥
HFEPHIPEREDRI—Va, EASTH
RIRDEREREZFROYT—, N—ZvhUSE/\TRIE)IOH—
REFEERITOYT-REFINAVEDTEEFT—IVY -2
RED)-0893589—H—RLyIVIICT

EE4O0-RX AT—%90g
X 71LAT—F 60g

HRYT—
CEREFHL FEOY
BLAFV I LyRRY—DA—T

Globefish carpaccio with soft roe green mustard sauce and green onion shoots
Purple sweet potato and acacia honey potage, served with pistachio
Sous-vide Kyoto duck with sautéed winter vegetables,
served with Bagna Cauda, and Hatcho miso powder
Sautéed angel prawn and scallop with Hida spinach sauce
Genji green salad with Caesar dressing
Japanese beef loin steak 90g
Or fillet steak 60g
Sautéed vegetables
Japanese beef loin steak 90g
Or fillet steak 60g
Sautéed vegetables

Crémet d'Anjou with red berry soup

¥ 13,000




