Christmas Course

12.20-12.25

% Lunch 11:30 - 14:30(L.0O.) % Dinner 17:30 - 19:00(L.O.)

Christmas Standard Course
PYVARAARAR YV A—Fa—2R

10,000

Mi-Cuit Yellowtail with Root Vegetables,
Accented with Yuzu
TYVDIF A LRE WTOFY

+
Clam chowder Pie wrapped Soup
7T hF xR —=DN A UBRPEER—T
+
Pan-Seared Alfonsino with White Wine Sauce
EHOET7L A4 VvV —2A

or XX

Roasted Japanese Domestic Beef Sirloin,
Served with Chaliapin Sauce
EpElr—20ouT4 X YTEVY—R

+

Japanese “Wagyu” Tenderloin Steak (+2,000)
WBEAF7 4 VAT —F(+2,000)

+

Strawberry Tart with Berry Compote
Christmas Tree-Shaped Pistachio Cream
WHIZDXALE RY —avR—FRZ
ERAXFA 7V =207 Y A~wRAY Y —{L3T

Christmas Upgrade Course

PYVASRAT 977 L —Fa—x
12,000

Mi-Cuit Yellowtail with Root Vegetables,
Accented with Yuzu
ZYVDIF a2 LRE MTOFY

¥
Clam chowder Pie wrapped Soup
P2 LF IR —DALAHEEER—T
+
Pan-Seared Lobster with White Wine Sauce
A2 —MFEDERTL HIA v/ —R
¥

Roasted Japanese Domestic Beef Sirloin,
Served with Chaliapin Sauce
EEre—20ovT74 X YTEVY—R

+
Japanese “Wagyu” Tenderloin Steak (+2,000)
HEMF7 4 L RT —F(+2,000)
¥

Strawberry Tart with Berry Compote
Christmas Tree-Shaped Pistachio Cream
WHIDENLE RY—avK—FRZ
CAZFA ) —=2D7 Y ARV Y —{L3iT

¥ K
Bread Bread
NV Ny
+ #
Coffee or Tea Coffee or Tea
a2 — b —NIFFLA a2 — b —XIIFLA
All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances, please do not hesitate to let us know.

FRIZHEBRPEINTBY 7, Y —EAREMESHTWAZEE T, BEMED L VIEBENMEOEN 7 L V¥ —, AR, AAEEN.
HHVIIFHELEOEAND L EWIONT, BL A T U TRET ZHBOEMECOWTOITHEMIZZ Y v 7ABHRA S v,



