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Sienature Course
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Amuse bouche

72a1—X

Japanese: Assorted appetizers
LM / AIERYSDHLE

Chinese: Braised shark's fin in Shanghai crab style
AR/ ADVONDOEF EBEMRUT

Western: Grilled tilefish and scallop mousse Caviar cream sauce
TIVLS [ EHRBRZELAREITL-R FYETH Y —LY—R

Champagne sorbet
SNV TIZT

Western: TOKYO beef sirloin steak  Truffle sauce
TYLT /RRE-TH—O014205 )L bYaTVY—2R

Mix: Assorted dessert
FULS R EWR /T v RFHF— b

Petit four and Coffec or Tea
TTF47—J) dA—kb—or#l%

G226 D——

12/21~12/25
December 21 (Sat.) - December 25 (Wed.), 2024

¥17,000

XERMEICE TR THBEBAZERTOET Al prices are indusive of tax.
X1I5%DY—EARNEMBEES G TOELEEES ST sovice charge will be added to your bill:
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Cﬁnstmas _@mnc’r Course
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Amuse bouche
7 =< 1 — Z\

Snow crab salad, guacamole and consomme jelly parfait
RTAEHSE - ITHAEL A2 Y AL aLDONRT EIIT

Minestrone in borscht style
RILYFERIFXRAbO—-F

Grilled tilefish and scallop mousse Caviar cream sauce
HEASRELRITL-XA XY ETI VLY —X

Champagne sorbet
SeVRVEFTZT

TOKYO beef sirloin steak Truffle sauce
RRE-Z7H9—D4>050)L bYaTVY—2R

Biiche de Noél
Ty ak/xTN

Petit four and Coffee or Tea
TF47—J) dA—Ek—or#%

G526 D——

12/21~12/25
December 27 (Sat.) - December 25 (Wed.), 2024

¥14,000

X LRSI G TR THBRSZERTOET Al prices are indusive of fax.
XI5% DY —EAREMES G TOREEES (ST service charge will e added to your bill
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