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さくらクリスマスコースさくらクリスマスコース
S A K U R A  C h r i s t m a s  C o u r s e  M e n u

¥18,000¥18,000

Please note the menu may change without notice due to availability of seasonal ingredients. Prices are subject to applicable taxes and service charge. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.
入荷状況により内容が変更となる場合がございます。表示金額に別途税金とサービス料が加算されます。食材によるアレルギーのあるお客様は予めスタッフにお申し出ください。当ホテルでは国産米を使用しております。 Christmas Menu

Amuse
　Steamed ball of lily root

Appetizer
Marinated Puffer Fish, Boiled Duck in Ketchup, Grilled Red Snapper

Vinegar Lotus Root, Boiled Romanesco, Long Yam Ager Jelly, Kobako Crab
Soup

Egg Tofu, Burdock, Turnip, Shiba Shrimp
Sashimi

Tuna, Yellowtail, Puffer Fish
Tempura

　Prawn, Silver Whiting, Pumpkin, Green Pepper
Small Dish

Steamed Puffer Fish
Rice

Seasoned rice
　Red Miso Soup, Japanese Pickles

Dessert
　Bûche de Noël


