C: GRILL

Christmas Lunch MENU

A= 2 —DRTFEBITT X THAM TREEIANTEY, Zrn-ptalZiL10%8i 4L 15% T —E 2B R S £ ET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
NXUEVT ot Z OB ERRIT, AF Y7 EFTEBHRLMTITES N,

Vegetarian option available upon request.



Christmas Lunch Menu
16,000

Welcome

FYET VTV, AR RAT—IVayZ XV AT =

Caviar Sablé, Homemade Smoked Ricotta and Snow Crab

Appetizer

SEHEEA~ 7 B DFEEE . )T T — DTS — Al
Cauliflower Ragott and Purée

2nd Appetizer

AHEEPENANL BAE BN 27 AN —F oV AR TF ¥ EN 2T 7T ) —T
Hokkaido Scallop with Black Truffle, Butternut Squash and Truffle Granola

Fish

JbEEEMEOREE BN L ERET = L — RN ARN —
Straw—Grilled Hokkaido Cod, Burnt Onion and Fennel Seed Pastry

Main

LA P BB R OFREE | AN A/ L=V ERTA Y —
Wood Grilled Aged Kobe Beef Rump, Spiced Beetroot and Red Wine Sauce

Dessert

JVAZ AT —F AN R, ZASA AT AN T T T —
Christmas Ornament, Pear, Spiced Caramel, Brandy

Bread

N a7 7V F v abh U —Ry 7L wR
Truffle Brioche and Sourdough Bread

Butter

FROA L LT A
Red Wine and Cassis

—AODBET
A Small Sweet

O—b— X ITALAS
Coffee or Tea

A= —DFRFEHEIZT RN THARM CTEREINTEY, Fr-HIZI T 10984 L 15% ) —E AR & FivET,

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



Christmas Lunch Menu
12,000

Welcome

YT Y7L, BRUMAE—I)ayZEXT AT =

Caviar Sablé, Homemade Smoked Ricotta and Snow Crab

Appetizer

Y 2ATF TN —F U FhEE, JUAE —F X7 R EEL T2l
Wood Grilled Sustainable Salmon, Crispy Quinoa, Awaji Island Lemon Purée

2nd Appetizer

ALHEEPENANL HAE BN 27 ANE—F I R T N 2T 7T ) —7
Hokkaido Scallop with Black Truffle, Butternut Squash and Truffle Granola

Choice of Wood Grilled Main

b EEEE DR BEE | BN L TR LT = L — RN AR —
Straw—Grilled Hokkaido Cod, Burnt Onion and Fennel Seed Pastry
Or

B R PENT TR A OB EE R ERY DI — AV DUy —T LR
Wood Grilled Shiga Omi Duck Breast, Celeriac Cream and Ginger Bread

Dessert

JIVARAT =T A R A AR T AV T T T —
Christmas Ornament, Pear, Spiced Caramel, Brandy

Bread

N o774y 2t U —Ry 7Lyl
Truffle Brioche and Sourdough Bread

Butter

FROA L LT A
Red Wine and Cassis

—ADBET
A Small Sweet

a—b— NITALA
Coffee or Tea

A= 2 —DFRAFEHBEITT R THARMA TERILINTEY, RABHEIIL10%8a L 15% ) —E 2B E ENET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



C: GRILL

Christmas DINNER MENU

A= 2 —DRTFEBITT X THAM TREEIANTEY, Zrn-ptalZiL10%8i 4L 15% T —E 2B R S £ ET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
NXUEVT ot Z OB ERRIT, AF Y7 EFTEBHRLMTITES N,

Vegetarian option available upon request.



Christmas Dinner Menu
35,000

Welcome

FYET YTV HERAT—I)ayd XV AT =

Caviar Sablé, Homemade Smoked Ricotta and Snow Crab

AbHEPEAE OV, BEEH G EAT—7ETIVRYILR
Hokkaido Sea Urchin Tart, Toasted Nori and Smoked Pyramid Salt

Appetizer

B BEX U T — S B FE EA DY 2L LIRBEE DO R T L v b
Cauliflower Ragott and Purée

2nd Appetizer

VAT FTNERN 27 BERIIOINAEEN 2T 7T ) —F
Sustainable Abalone with Black Truffle, Savory Spinach and Truffle Granola

Fish

TI T Ia T A — T IV ERA XTI R — A
Atlantic Lobster, Fennel and Yuzu Béarnaise Sauce

Wood Grilled Main

VLR 7 A VRO PREX EIRTU A — A AR BB D7) —Ll_X—a Uy 5DT 7R
Wood Grilled Omi Beef Fillet with Red Wine Sauce, Celeriac Cream and Bacon Jam Accent

Dessert

TyvaR /)T Faab— T =X =y Y OT TR
Buche de Noél, Chocolate Terrine, Pecan Nuts Praliné

Bread

MNaZ7T7VE 2PV —Ry 7 LyR
Truffle Brioche and Sourdough Bread

Butter

FRTA LT A
Red Wine and Cassis

— O DOBEA
A Small Sweet

O—b— X ITALAS
Coffee or Tea

All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
A a—DORPFEHBITIT N THARMH TRILIIVTRY,, "B IZIEX10%F0 42 & 1% —E AR N FIVET,



Christmas Dinner Menu
30,000

Welcome

FYET VTV, HRRAT—I)ayZEXT AT =

Caviar Sablé, Homemade Smoked Ricotta and Snow Crab

AEHEPEEEPFOZ VR, BEEME G EAET—IETIVv R ILE
Hokkaido Sea Urchin Tart, Toasted Nori and Smoked Pyramid Salt

Appetizer

EEBEXIZ LT e ) = IR I B PE EA DY 2L LIRBEZDOE X7 Lk
Cauliflower Ragott and Purée

2nd Appetizer

Y RTFTNVEERN 27 BERIFONAREEN 2775 )—F
Sustainable Abalone with Black Truffle, Savory Spinach and Truffle Granola

Fish

UTEPET a7 56 COKIRIEL T, &R AS L IUMELEN L ANF—D/ —A
[Local Monkfish Slow—Cooked at 56°C, Kintoki Carrot and Sansho—Infused Brown Butter Sauce

Wood Grilled Main

LA —aA A OB BEEERTA DY —X REaDI)—LeX—a Py AOT 77
Wood Grilled Omi Beef Sirloin with Red Wine Sauce, Celeriac Cream and Bacon Jam Accent

Dessert

TyvaR/x Faab—hF)—X E—ArF oY OTTIR
Buche de Noél, Chocolate Terrine, Pecan Nuts Praliné

Bread

Na7 70y a2t —Ry 7Lyl
Truffle Brioche and Sourdough Bread

Butter

IRT AL B A
Red Wine and Cassis

— O DBET
A Small Sweet

g —b— X ITALAS
Coffee or Tea

A= a2 —DFRAEHBITT X THAM TRELINTEY, RABHEIZIZ10%9Bia L 15% ) —E 2B G EET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
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