C . GRILL

CHRISTMAS DINNER MENU



Christmas Dinner Menu
30,000

Amuse
bBIls L EENOEYRY
Aosa Seaweed and Sea Urchin Zeppole
TAT T EWEMOS ) AE—F R
Foie Gras and Sake Lees Crispy Sand

Appetizer
BEREX LIRS 3L D 5ESDHLVH L
FEFHREE =Y, A= b TFv 7, REET A LOT 4 X7 Ly b
Straw Grilled Awaji Island 3 Years Tiger Fugu Tartare
Kyoto Tamba Beetroot, Oscietra Caviar, Awaji Island Lime Vinaigrette

Soup
HEEREE DRV A—T
WEPET AU A J1 EWNEHAE, =S F v #
Shogoin Turnip Soup
Local Big Fin Reef Squid and Scallop, Sangen Pork Pancetta

Fish
WTHEHE RSN —
Bt lovral, HEOZX A LTHAOZI 2/ g v
Local Wild Kue Fish
Celeriac Purée, Shellfish Extract and Soy Milk Emulsion

Main
IR — A O hE X
JEART F 7V —h mvRxAa, A ZUTERRIN) 27
Wood Grilled Yamagata Yonezawa Beef Sirloin
Smoked Potato Cream, Romanesco, Italian Black Truffle

Dessert
A ) — RK—LA
VANNVKR—=RL—A AfpXRY—arRK—hk vaH—T—h
Snow Dome

Mascarpone Mousse, Strawberry Compote, Sugar Art
/NEELY- /[ Mignardises

o — b —F /2 1TFL A / Coffee or Tea

A= a2 —OFAREETT R TAARMNTREENTIY , B2 10%Bi4: & 15% Y —EABRE ENET,

All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



Christmas Dinner Menu
35,000

Amuse
bBIls L EENOEYRY
Aosa Seaweed and Sea Urchin Zeppole
TAT T EWEMOS ) AE—F R
Foie Gras and Sake Lees Crispy Sand

Appetizer
BREE LR 3L 5O HLH L
FEFHREE =Y, A= b TFv 7, REET A LOT 4 X7 Ly b
Straw Grilled Awaji Island 3 Years Tiger Fugu Tartare
Kyoto Tamba Beetroot, Oscietra Caviar, Awaji Island Lime Vinaigrette

Warm Appetizer
FEEFIURIRED T T4 AV ATy |k
FHEx ) affime 7520, BRLRKEEREBRNOY 2
Kyoto Fukuchiyama Wild Venison Ravioli and Caillette
Kyoto Kinoko Kakumei Hiratake Mushroom, Grilled Awaji Island Onion and Venison Jus

Fish
AT HREA~ — VW
KOMEEDBHIBESGEHEDOY Yy b ERTH AT
Canadian Lobster
Green Vegetable and Yuge Farm Glutinous Wheat Risotto, Bisque Sabayon

Main
I IRKIRAE 7 ¢ LI OFiE &
JEERIRT h 7 UV —Ah, mvRxRa, A FZVTERN) 27
Wood Grilled Yamagata Yonezawa Beef Fillet
Smoked Potato Cream, Romanesco, Italian Black Truffle

Dessert
Tyva K xT)u
¥y Ry—YHFya, vFELVLA—A Faalb—hEAFad
Bliche de Noél
Gianduja Ganache, Cinnamon Mousse, Chocolate Biscuit

/INEET- / Mignardises

o — b —F 72 13FLZ / Coffee or Tea

A= a2 —OFAREETT R TAARMNTREENTIY , B2 10%Bi4: & 15% Y —EABRE ENET,

All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



