Early X’mas Dinner Course
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Red Bream and Ezo Abalone Carpaccio with Yuzu Sauce
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Sweetbread, Dried Persimmon and Chicken Galantine with Mushroom Sauce
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Lobster Flan with Mussel Soup
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Steamed Sole and Scaﬂops with Sauternes Sauce
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Grilled “SHIAWASE KIZUNA” Beef with Perigueux Sauce
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White Opera
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Coﬁee or Tea
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Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab ~ Walnut All prices are inclusive of service charge and tax.
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Caviar Macaron
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Scallops, Lobster and Sea Urchin Consomme Jelly with Celery Root Mousse

MRYTEEAT—IVBEOI>VYXS 2L tOVUSTDOLA—R DZERD
P A ¥ 2

Crab Wrapped in Part Brick with Choron Sauce
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Foie Gras Flan with Mushroom Soup
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Grilled Red Bream and Fried Soﬁ Roe with Shewy Vinegar Sauce
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“Hitachi” Beef Weﬂington with Red Wine Sauce
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Caramel Chocolate
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Coffee or Tea
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