CHAISTMAS LUNCH ¥ 25,000

Sea scallops, broccoli and fennel, black truffle
tBEHMERNIIE JOvau—rIxra BrJao
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Tai in the fireplace, radicchio
SHMEXBHERK TRSE LIFLXRAEN STrvF*A

Grilled Wagyu beef, seasonal vegetables
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or

Mr Kyukou Tanaka beef from Kobe, seasonal vegetables
EHEPQIEE@*EF‘)E/—-F éﬁ’ﬁ@ﬁ;ﬁ suppl. ¥ 23,100
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Chestnut and blackcurrant Christmas composition
JVRARADTE—IL BEAISZAOIAVRI D3>

CHAISTMAS MENU ¥ 48,000

Steamed ezo awabi, barigoule-style vegetables and bottarga
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Delicate lobster bisque
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Kue with caviar, truffled celeriac, hazelnut and delicate consommé
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Beef tenderloin on the embers, green tomatoes, truffled winter vegetables
METLORAGEE J)—2bb BEFRCEN2T

or

Mr Kyukou Tanaka beef from Kobe, seasonal vegetables
Eﬂq]ﬂIEE@*qaﬁtF éﬁﬁ@ﬁfé suppl. ¥ 23,100
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Citrus from Wakayama
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Chestnut and blackcurrant Christmas composition
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All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15% service charge.
Production areas may change depending on availability.
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