Christmas Lunch

Traineau b L /J —

<G

13,000

2025 HREBD " FHA BPABOHTF VT4 —=XET7F+TIT5DL—R

Wakayama Chicken galantine with foie gras mousse “Red-Nosed Reindeer”

ROV ABKEALS Y—FvDav 7401

Salmon confit dish “Chaotic Santa's Plate”

A—=NVHETHIVDISFAF XX —RA—T SDLEDLDODFHDA A—TT

Clam chowder soup, mussels and clams  inspired by fluffy snow clouds

RREBOU—R b+ HVI75V—DTRS—~< HEEBOHRE

Roasted natural flounder served with cauliflower espuma, evoking a wortld of black and white elegance

~ AL VT LA BROL EE D~

Your choice of main dish from below

FEDRRIFEE FBEDZZEORBBALLT4RXTLY PY—R \

Charcoal-grilled lamb paired with grated snowman-like daikon and vinaigrette sauce

BHEMFR 74 LRODE—T79ZY Vv by JYRRRAAT—DE2—LZBDIEDT (+3,800)

Black Wagyu beef wellington, accompanied by a Christmas-colored puree (+3,800)
A5 BEMFO—RRORKEE EALETERTA VY =R (+5,800)
Ab5-rank black Wagyu roast, gently paired with red wine sauce (+5,800)

“FIAPZYVRTRY =R BOTVXAIVOBENL—R

A luminous jasmine mousse “White Christmas Wreath”

a—b—% TR
Coffee of Tea

INEEF
Small sweets i | P
TIRBOE LETRIRE 8 REOT LIS S ERE L THOET.
TS zon. anrLe-ssEmonEaaBCRE R,

3 LtE, & EEE e We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our
g Suhest Mk et e menu. Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

FoRMiEIZ Y — B2 - MEBIZ ALRERRERY £,

All prices listed are inclusive of consumption tax and service charge.
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Christmas Lunch
Renne L 2 X

18,000

2025 RBD b F I A APABDIFT VT4 —XET7FTI7TDL—R

Wakayama Chicken galantine with foie gras mousse “Red-Nosed Reindeer”

ROV EBREELS Y—FErOar740—1I

Salmon confit dish “Chaotic Santa's Plate”

PUEABRETRLEESME EMN/BTF/H/MMEL/ Wb
A luxurious bounty: sea urchin, cod milt, sea bream, scallops, and salmon roe

“Santa's Hidden Snow Treasure Box”

LA=NVHETHIVDI FLF XX —RA—=T SDSDOFWDA A—TT

Clam chowder soup, mussels and clams inspired by fluffy snow clouds

RRFEFHDOU—R | HYVI7F3V—DTRS—< HEBOHRH

Roasted natural flounder served with cauliflower espuma, evoking a wortld of black and white elegance

~ AL VT YL 2 BROL EE N~

Your choice of main dish from below

( FEDRIEE BEZEOKBBALEY 4RIy FY—2Z \

Charcoal-grilled lamb paired with grated snowman-like daikon and vinaigrette sauce

RRKTUC oK DEEWTARBERREDO 0 — R FRO—IIL

Slow-grilled Ezo deer loin from Nemuro, presented with a "red-on-the-plate" theme

BHEHNFR T4 VROE—T7 YV by JYRRRAET—DEa2—L 2B DITHT (+3,800)

Black Wagyu beef wellington, accompanied by a Christmas-colored puree (+3,800)
A5 REBEMET—RRORKEE EALETFERT A VY —R (+5,800)
Ab5-rank black Wagyu roast, gently paired with red wine sauce (+5,800)

“RIAL PV IVARRY—R” BOHTUXAIVOBENL—R

A luminous jasmine mousse “White Christmas Wreath”

a—be—¥ iR
Coffee of Tea

INEE T

Small sweets

B

FIE—EXR - B A URER R LR T,

ed are inclusive of consumption tax and service charge.
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Christmas Lunch
Pere Noél R—) ) )

30,000

2025 RBD b F I A ABPABDIFT VT4 —XET7FTI7TDL—R

Wakayama Chicken galantine with foie gras mousse “Red-Nosed Reindeer”

=7 v F—ATITN—L 757y AXVTEFXET XmasY—XENT

European blue lobster and flan garnished with Italian caviar, styled as a Christmas wreath

PUEBRETRLEESEE SAY/BF/H/ML/ WD

A luxurious bounty: sea urchin, cod milt, sea bream, scallops, and salmon roe

D7V Iy BRA—THIAT TAX¥=aVE

Abalone fricassee prepared Bourguignon-style in a soup-like presentation

Yoy r0HEOY nasEE FHRLaL IV ADY—R

Crispy tilefish with scales served with a shungiku herb and consommé sauce

~AA VT Ay T aeBERSLESI N~

Your choice of main dish from below

( REQRIHEE BEBEORRBELET 4RIy FY—% \

Charcoal-grilled lamb paired with grated snowman-like daikon and vinaigrette sauce

RRKTUC oK DEEWTARBERREDO 0 — R FRO—IIL

Slow-grilled Ezo deer loin from Nemuro, presented with a "red-on-the-plate" theme

BEBAFRAT7 A VRDE=T Y)Y U by JYRARRAHT—DE2—L 2B IEHT
Black Wagyu beef wellington, accompanied by a Christmas-colored puree

A5 BEMAFu—ARORKEE B EFERTAL Y =R
K Ab5-rank black Wagyu roast, gently paired with red wine sauce j

“RIA PV RZRY—R" BH VX RAIVOBNL—R

A luminous jasmine mousse “White Christmas Wreath”

a—be—¥ iR
Coffee of Tea

INEE T

Small sweets

FIE—EXR - B A URER R LR T,

ed are inclusive of consumption tax and service charge.
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Christmas Dinner

Etoile T h 7 —)L
18,000

2025 HREBD " FHA BPABOHTF VT4 —=XET7F+TITFDL—R

Wakayama Chicken galantine with foie gras mousse “Red-Nosed Reindeer”

ROV ABKEALS Y—FvDav 7401

Salmon confit dish “Chaotic Santa's Plate”

A—=NVHETHIVDIFAF X IE—RA—T SDLEDLDODFHDA A—TT

Clam chowder soup, mussels and clams inspired by fluffy snow clouds

RRFEHDOU—R b HYVI753V—DTRS—< HEBOHRH

Roasted natural flounder served with cauliflower espuma, evoking a world of black and white elegance

~AA VT Ay T aBERSESI N~

Your choice of main dish from below

( HEDRRKBEE FEDZEDORBRBALLT A XTLY FY—R \

Charcoal-grilled lamb paired with grated snowman-like daikon and vinaigrette sauce

BRXTC o DEEWEIRSEHRREDO 0 —2RK HO—II

Slow-grilled Ezo deer loin from Nemuro, presented with a "red-on-the-plate" theme

BHEMFR 74 LRODE—79TY VU by JYRRRAAT—DE2—LZEHDIEDHT (+3,800)

Black Wagyu beef wellington, accompanied by a Christmas-colored puree (+3,800)
AS REBMED—ZARORKEE B ETFERTA VY —R (+5,800)
Ab5-rank black Wagyu roast, gently paired with red wine sauce (+5,800)

“BIAPZYVRTRY =R BOTVXAIVOBENL—R

A luminous jasmine mousse “White Christmas Wreath”

a—b—% TR
Coffee of Tea

NE T

Small sweets

FIE—EXR - B A URER R LR T,

ed are inclusive of consumption tax and service charge.
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Christmas Dinner
Awygei7é/€?:L

25,000

2025 RBD b F A ABPABDIT VT4 —XET7FTI7TDL—R

Wakayama Chicken galantine with foie gras mousse “Red-Nosed Reindeer”

I—ub7vFT—NTN—LT7F7y AXVTEXFXET XmasVY—XENT

European blue lobster and flan garnished with Italian caviar, styled as a Christmas wreath

VUEBETRLEESE SMY/BF/H/ML/ w5

A luxurious bounty: sea urchin, cod milt, sea bream, scallops, and salmon roe

A—=NVHETHIVDIFAF X IE—RA—T SDLEDLDODFHDA A—TT

Clam chowder soup, mussels and clams inspired by fluffy snow clouds

RREHOu—R b HYI759—DTRA7F—< HEBOHRS

Roasted natural flounder served with cauliflower espuma, evoking a wotld of black and white elegance

~AA T4y aBERKEI N~

Your choice of main dish from below

( HEORKEE BEZEOKRBEALEYAF /LY hY—3 \

Charcoal-grilled lamb paired with grated snowman-like daikon and vinaigrette sauce

BRXTC o DEEWEIRSEHRREDO 0 —2RK HO—II

Slow-gtilled Ezo deer loin from Nemuro, presented with a "red-on-the-plate" theme

BHEMFR 74 LRDE—79TY Vv by JYRRAAT—DE2—LZBDIEDT (+3,800)

Black Wagyu beef wellington, accompanied by a Christmas-colored puree (+3,800)
AS BEMAED—ZRORKEE BEAEETERTA VY —2R (+5,800)
K Ab5-rank black Wagyu roast, gently paired with red wine sauce (+5,800)

“FIAPZYVRTRY =R BOTVXAIVOBENL—R

A luminous jasmine mousse “White Christmas Wreath”

a—b—% TR
Coffee of Tea

NE T

Small sweets

FIE—EXR - B A URER R LR T,

ed are inclusive of consumption tax and service charge.
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Christmas Dinner

Saint Nuit %> « =21
30,000

2025 RED b FHA APABDHFZ v TA—XET7FTIT7DL—R

Wakayama Chicken galantine with foie gras mousse “Red-Nosed Reindeer”

I—a b7 VFI—NTN—L 7Ty AXYTEXFYET XmasVY—XEWNT

European blue lobster and flan garnished with Italian caviar, styled as a Christmas wreath

YUEABETRLUEER EN/BF/R/ML/ W5

A luxurious bounty: sea urchin, cod milt, sea bream, scallops, and salmon roe

o7V HvER—=THIET Tr¥=a &

Abalone fricassee prepared Bourguignon-style in a soup-like presentation

Y79 I7OHPOY aaktE FEHLa I ADY—R

Crispy tilefish with scales served with a shungiku herb and consommé sauce

~AATU4 YT aBERKEI N~

Your choice of main dish from below

( FEORKEE BEBZEORBBEALEYAXILY FY—2Z \

Charcoal-grilled lamb paired with grated snowman-like daikon and vinaigrette sauce

BRXTC o DEEWEIRSEHRREDO 0 —2RK HO—II

Slow-gtilled Ezo deer loin from Nemuro, presented with a "red-on-the-plate" theme

BENFERT A LADE—T7 YY) Y by Y RIRAT—DE2—LEHDIEDT
Black Wagyu beef wellington, accompanied by a Christmas-colored puree

A5 BB —RRORKEE BHELITFERTA VY —R
\ Ab5-rank black Wagyu roast, gently paired with red wine sauce J

“RIA PV RZRY—R" BHTXRAIVOBNAL—R

A luminous jasmine mousse “White Christmas Wreath”

a—be—¥ iR
Coffee of Tea

INEE T

Small sweets

FIE—EXR - B A URER R LR T,

ed are inclusive of consumption tax and service charge.
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