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Smoked Salmon, Beets Tart with Caviar

ZIAH =TV F X+ ET7  BARAKRDLE
Snow Crab with French Cavia, Lily Roots Tofu

TAxTT7EMRBDOF 7 ANV T—7 ) —LE,N)—12D

Sautéed Foie Gras, Apple Caramelize, Sour Cream, Mix Berries

VA LML DEARBEX
Grilled Rock Fish and Scallop

ABFRLI4 /I F)2T7DTyEVTFT b
“Christmas Gift”
Braised Winter Vegetables, Truffle

2 £fa4-A40—2 80g

Japanese Beef A4 Sirloin 80g

H—"Y 774 R Garlic Fried Rice
ﬁ",‘;l:‘. T Miso Soup

ékﬁ i“f#& ANy 2 JLa— A HDHP  Japanese Pickles

Christmas Special Course Menu
Ty vaele) )

¥20 s 000 Bache de Noél

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.
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Avocado mousse, Grilled Scallop with Caviar

Smoked Salmon,Beets Tart with French Cavia
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“Christmas Wreath”

Sautéed King Crab, Kadaif served with Multi-Colour Vegetable, Cauliflower Cappuccino

T+TT7LMBDF+ 72V T—7)—LLX)—12b

Sautéed Foie Gras, Apple caramelize, Sour Cream, Mix Berries

*2—NiBEEDFTTIVI =)
“Love Thermidor”
Homard Gratin, Celeriac

AFREI4 VI —b)27DF9EVTFT
“Christmas Gift”
Braised Winter Vegetables, Truffle

7° LI74 %‘ %f\?ﬁr‘ AbZ 7 Wagyu Beef A5
Y —o4 . 40g / 7 4V 40g Sirloin 40g / Tenderloin 40g

+ H—"Y w774 A Garlic Fried Rice
4 i‘\"‘ CJ . _ ﬁ‘f‘ﬂ_‘./‘]‘ Miso Soup
kﬁ m 7 L % T A g Z 7&"0)5}7] Japanese Pickles
Christmas Premium Course Menu
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¥25 3 0 0 O Biiche de Noél
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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.
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Christmas KOBE Course Menu

¥43,000
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Ty — eV UVIVELDTNVRT 99 ¥ v ETHRZ
Avocado mousse, Smoked Salmon

Bruschetta with Prosciutto and Santandore, Caviara

EZHOBR G EK)AbY

Seasonal Sashimi with Condiments

TxT7T7EMBOF 72V HT7—7) =L, )~

Sautéed Foie Gras, Apple caramelize, Sour Cream, Mix Berries

*2—NiGEREDZTTIVI K=
“Love Thermidor”
Homard Gratin, Celeriac

MOSGRMEE 774 Ty bV —2
Grilled Abalone with Ravigote Sauce
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“Christmas Gift”
Braised Winter Vegetables, Truffle

WPFo—2 A45 7 80g
Grilled Kobe Beef Sirloin A4 80g

#—1 9774 2A Garlic Fried Rice
7?ﬁ‘ ﬂ:‘. 5"‘ Miso Soup
Z DY Japanese Pickles

Ty vaeke/) )
Biliche de Noél
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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.
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