Christmas Dinner Menu

Foie Gras Tartlet, Smoked Milk Jelly
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Smoked Sustainable ASC Salmon, Calamansi Purée

Fennel Confiture, Pickled Beetroot
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Grilled Japanese Scallop, Cauliflower Variation, Caviar Cream Sauce
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Poached Canadian Lobster
Japanese Mushroom and Porcini Broth, Roasted Hazelnuts
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Grilled Hokkaido Mashuko Beef Sirloin
Celeriac and Black Truffle Millefeuille, Smoked Potato Purée, Grilled Brussels Sprout
Cabernet Sauvignon Jus
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French Winter Truffle 4g / 52 RE 4> 3—k)a7 4g +¥ 3,000(3,300)*

Chestnut Cake, Japanese Chestnut Cream, Clementine Jus
Mikan Segment, Citrus Sorbet
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Coffee
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¥27,500 (30,250)*

Please let us know if you have any food allergies, special dietary requirements or inquiries about rice-based foods.
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*Prices in brackefs are tax inclusive and subject fo 15% service charge
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