NewYear Course

12.26-1.31
% Lunch 11:30 - 14:30(L.0O.) % Dinner 17:30 - 19:00(L.O.)

NewYear Standard Course
ma— YRR Y A—Fa—2

10,000

Mi-Cuit Yellowtail with Root Vegetables,
Accented with Yuzu
Z7YVDIF a2 EHE MTOR/FD

+

Clam chowder Pie wrapped Soup
I3 LF %X —DALUBBEER—T

+
Pan-Seared Alfonsino with White Wine Sauce
SHOEXET7L A4 vV —2R
or Xl

Roasted Japanese Domestic Beef Sirloin,
Served with Chaliapin Sauce
EiEfEr—20074 Y YTEVYY—2R

+

Japanese “Wagyu” Tenderloin Steak (+2,000)
HEMA7 4 L AT —F(+2,000)

+

Strawberry Tart with Berry Compote
WHIZDXALE RY —avR—FRZ

NewYear Upgrade Course
—a—A¥Y—T v 7L —Fa—x

12,000

Mi-Cuit Yellowtail with Root Vegetables,
Accented with Yuzu
ZYVDIF g LRE MTOFD

+

Clam chowder Pie wrapped Soup
727 LF XX —DARAUBBEER—T

+

Pan-Seared Lobster with White Wine Sauce
A2 —MFEDERTL HIA vV —R

+

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

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

Strawberry Tart with Berry Compote
WHIDELE RY—avKR—FRZ

#
¥ Bread
NV
Bread N
Ny +
2 Coffee or Tea
el
2 — b — XA F
Coffee or Tea "
a2 — b —XIHLE
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.
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