X’mas Dinner Course “ Noél ”
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Cau[iﬂower Mousse and Consomme je“y with Lobster and Caviar
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Yellowtail, B[ueﬁn Tuna and Red Radish
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Venison Beﬂy braised in Red Wine
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Grilled Ezo Abalone and Sca“op with Sea Urchin Flan
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Grilled “Tokachi Poroshiri Wagyu” Beef Fillet and Foie Gras
with Perigueux Sauce (B
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Strawbewy and Mascarpone Mousse with Vanilla Tce Cream
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Coﬂ%e or Tea
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Please ask the staff detals about allergy ¥25,000
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Early X’mas Dinner Cowrse
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Foie Gras and Cheese Mousse with Salad
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Seasonal Seafood Tartare with Caviar
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Grilled Red King Crab and Red Bream with Bisque and Butter Sauce
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Grilled “Tokachi Poroshiri Wagyu” BeegC Fillet
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Chocolate Terrine and Vanilla 1ce Cream with Berry Sauce ®
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Coﬁee or Tea
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Please ask the staff details about allergy
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All prices are inclusive of service charge and tax.



Seasonal Dinner Course

++% 6 Dishes Course * ** ++% 5 Dishes Course ***
Corned Beef with Mustard ® Yellowtail and Turnip Cocktail ®
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Yellowtail and Turnip Cocktail . White Minestrone
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White Minestrone D@ Grilled Cod with Butter and Soy Sauce @
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Red Bream and Scallops Baked in Breadcrumbs - - Lo
- Grilled Australian Beef Loin with Green Pepper Sauce
with White Wine Sauce and Shiso Oil @ _ f . L ]OP . @
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Grilled Tokyo Beef Sirloin with Currant Red Wine Sauce Grilled Ezo Venison Loin with Currant Red Wine Sauce +2,500
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Japanese Chestnut Mont Blanc 0 Chocolat Dome style
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Coffee or Tea Coffee or Tea
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¥17,000 ¥14,000
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All Pprices and inclusive ofserv[ce c!'mrgs and tax.
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—— Dinner Menu

Meat Platter
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Caesar Salad with Grilled Pork Wild Bacon x
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Meat Lineup

! Australian Beef Loin ‘é
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Australian Lamb Chops
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Chicken thigh Conﬁt with Born
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Smoked “Ezo” Venison Sausage
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Grilled Vegetab les, French Fries
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Please enjoy Meat dishes with 4 kinds of Condiments
(”Tsugam” Salt, Red Wine Sauce, Salsa Sauce, Black Garlic)
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Dessert Y
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Coﬁee or Tea
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(Additional ¥ 1,3000 per guest.)
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All prices are inclusive of service charge and tax.
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