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Christmas course lunch menu

¥8,800
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Cauliflower and crab Jelly terrine

squid and cucumber with egg yolk vinegar dressing
and sliced duck roast with Yuzu chili paste sauce
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Carpaccio-style thin slices of sea bream
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Savory clear soup with turnip, soft cod roe and white Maitake mushroom
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Simmered taro, cod roe and gluten bread
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Grilled yellowtail with salted rice malt
or Grilled Japanese Wagyu beef ( +¥3,800 )
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Deep—fried chicken Tutsuta-style
or Sukiyaki hot pot with Japanese Wagyu beef in soup stock( +¥3,800 )
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Mozuku seaweed with vinegar
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Vinegar dish
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Steamed rice with sea bream or Nigiri Sushi

Miso soup
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Christmas-style Japanese dessert
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Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
All prices listed are inclusive of service charge and consumption tax unless otherwise stated,

We may change the menu depending on buying situation.




AR

Appetizer

B
Sashimi dish

(T
Soup

A
Stmmered dish

K A

Grilled dish

~
Fried dish

oS

Roast dish

(U

Steamed rice

’ £ T

Dessert

0“— ‘

v —

BERAR
Holy night course menu

¥23,000
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Puffer fish Jelly terrine, soft cod roe with Ponzu

boiled water dropwort dressed with sesame sauce
herring roe and chicken Matsukaze-style meatloaf
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Natural snapper, young tuna and botan shrimp
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Pureed Turnip Soup, tilefish
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Simmered taro, pumpkin and yuba

ASZ R - HABE X
Grilled A5 Grade Japanese black bristle beef
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White fish Tempura
or Sukiyaki hot pot with Japanese Wagyu beef in soup stock( +¥3,800 )
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sliced duck roast with Japanese long onion paste sauce
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Yellowtail and Shimeji mushroom rice served in earthen pot,

pickled vegetables and Miso soup
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Christmas-style japanese dessert, ice cream , strawberry and persimmon

@ EMTULLX—2bH Lo bBEKIL, BREBIZITHIELZ S, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ LTHRSIIHEN., Y —EAREASLEBH|ATY L) 23, All prices listed are inclusive of service charge and consumption tax unless otherwise stated,
@ HEANDRRIZLIYELTHE 2 AL I THALIELEH T X vWET,  We may change the menu depending on buying situation.



	空白ページ
	空白ページ
	空白ページ
	空白ページ
	空白ページ
	空白ページ
	空白ページ



