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Christmas Menu

12/19-12/25

Lunch

Snow crab salad
Cherry tomatoes, avocado, grapefruit, bocconcini,
mixed lettuce, citrus dressing
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Lobster bisque
Truffle ravioli
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Choice of Main dish
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Grilled Australian beef tenderloin
Asparagus, truffle mashed potatoes, madeira sauce
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Crilled lobster

Bacon, mushroom sauce
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Chocolate fondant
Chestnut ice cream, cassis comport
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Coffee or Tea
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¥6,600

Dinner

Rock lobster salad
Caviar, avocado, micro salad,
lemon oil powder, cocktail sauce
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Lobster bisque
Crilled scampi, truffle ravioli
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Grilled foie gras and scallops
Spinach, pine nuts, sauteed mixed mushrooms,
sherry vinegar sauce
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Grilled Japanese beef tenderloin
Asparagus, truffle mushed potatoes, madeira sauce
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Chocolate fondant
Chestnut ice cream, cassis comport
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Coffee or Tea
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¥13,200

The prices include consumption tax and are subject to a 10% service charge.
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