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French Selection
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Assortment of 5 appetizers
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Today's recommended hors d'oeuvres Poached oysters with champagne sauce
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Salmon and scallops, steamed lobster tankan flavor
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Serrano Jamon with seasonal fruits 4 kinds of cheese and potato terrine
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Creamy cauliflower soup with broccoli flan
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Choose a main dish from the choices
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Today's fresh fish prepared using the chef's recommended method
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Low-temperature roasted Ezo venison loin with poivre sauce and celery root puree
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One of the following dish for an additional charge
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Sauteed Japanese Wagyu beef tenderloin with truffe sauce + ¥3,000
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Japanese Wagyu beef fillet steak Rossini  + ¥5,000
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Roasted spiny lobster (whole) with seasonal vegetables + ¥7,000
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12/1 ~12/19 Chocolate buche de noel and raspberry sorbet
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12/26 ~ 2/28 Cacao 70% terrine chocolate and strawberry sherbet with earl grey flavor
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Bread and butter
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Coffee or tea
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