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Assortment of 7 appetizers
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Today's recommended hors d'oeuvres Duck and foie gras roll with apple jam
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Serrano Jamon with seasonal fruits 4 kinds of cheese and potato terrine
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Poached oysters with champagne sauce Snow crab and tomato jelly, celery root cream
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Salmon and scallops, steamed lobster tankan flavor
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Creamy cauliflower soup with broccoli flan
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Today's fresh fish prepared using the chef's recommended method

XX
TXT7TITDRIL DY —A
Pan-fried foie gras with kumquat sauce
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Pan-fried half lobster with seasonal vegetable + ¥2,500
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Choose a main dish from the choices
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Grilld Japanese wagyu beef roast with les forts sauce
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Sauteed Japanese Wagyu beef tenderloin with truffe sauce + ¥2,500
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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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