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Globefish carpaccio with soft roe green mustard sauce and green onion shoots with caviar
Purple sweet potato and acacia honey potage, served with pistachio tuile
Sautéed winter vegetables, Bagna Cauda and Hatcho Miso powder
Mie prefecture sea bream wrapped in potatoes with Romanesco and fermented butter sauce
Genji green salad with Caesar dressing
Japanese premium beef loin steak 120g
Or fillet steak 70g
Sautéed vegetables
Genji special beef garlic rice or steamed rice, miso soup, pickles

Crémet d'Anjou with red berry soup

¥ 20,000




DYARA T4+H—=1—-2A

Christmas Dinner course

-3

Fujibakama

2900 FIBFOTI-UIRE— Y- FRXEXvT47
HFEETPHITEBDRI— I, EAFADF 1)L
d FOfEER K OBES)YY Ml - BROED
RIEDEREHETAPIS. E—VEE) ) T—IDY—A
BRET) - 83589—5—-EFLyoUJICT
BEEMFEN-ART—F120g XIE 741LAT—F 709
HERYT—
BRERREE-IH-U9DI342 XiF CfR FHL FOY
DLAIY I Ly FRY—-DA—-T

Globefish carpaccio with soft roe green mustard sauce and green onion shoots with caviar
Purple sweet potato and acacia honey potage, served with pistachio tuile
Toro tuna, black rice baked risotto and yuzu sauce, with a scent of Dassai
Low-temperature smoked Kyoto duck and foie gras with beet roots and pinot noir sauce
Genji green salad with Caesar dressing
Japanese premium beef loin steak 120g
Or fillet steak 70g
Sautéed vegetables
Genji special beef garlic rice or steamed rice, miso soup, pickles

Crémet d'Anjou with red berry soup

¥ 25,000




DUAIA T4F3=1—2A

Christmas Dinner course

fEnE

Hananoen

29001y FagFnYy)-UIA8—FY—-R FRFEXvI47
KLFEPNIT7EBDORI—Ia, EAIFADF 24
RRADRIL(90g)1 v ADHEDE M IEEEBFIBEDEBRY— 2
FEBEBEOTIVIF—IL IZHA
RET)-293589—F—- Ly UTICT
BEEMHFO-ARAT—F120gRIE 71LAT—F70g
HRYT—
BRERBREE-IH-UvDI342 RiF Cfh FHL FOY

DLIIY I Ly FRY—-DA—-T

Globefish carpaccio with soft roe green mustard sauce and green onion shoots with caviar
Purple sweet potato and acacia honey potage, served with pistachio tuile
Poéle of Ezo abalone 90g, “Inca no Mezame” potato, and truffle Den'emon Tamari soy sauce
Ise lobster Thermidor with sea urchin
Genji green salad with Caesar dressing
Japanese premium beef loin steak 120g
Or fillet steak 70g
Sautéed vegetables
Genji special beef garlic rice or steamed rice, miso soup, pickles

Crémet d'Anjou with red berry soup

¥ 35,000
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Amuse bouche
Globefish carpaccio with soft roe green mustard sauce and green onion shoots with caviar
Purple sweet potato and acacia honey potage, served with pistachio tuile
Poéle of Ezo abalone 150g, “Inca no Mezame” potato, and truffle Den'emon Tamari soy sauce
Or
Ise lobster Thermidor with sea urchin
Genji green salad and smoked Kyoto duck, parmesan cheese and vinaigrette sauce
Branded Wagyu roin steak 120g
Or fillet steak 70g
Sautéed vegetables
Genji special beef garlic rice or steamed rice, miso soup, pickles

Crémet d'Anjou with red berry soup

¥ 45,000




