Christmas Dinner
¥17.000
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Christmas Dinner
17000 JPY

{ Amuse )

Paprika mousse with hair crab, sea urchin, and caviar

( Cold Appetizer )
Duck and pork pate baked in pastry crust
with fig preserve
( Soup )

French onion gratin soup with beef marrow and porcini mushrooms
enclosed in puff pastry cocotte

( Fish )

Grilled lobster and pan-seard sea bream
with rosemary-flavored sauce Americaine

( Meat )
Roasted Hokkaido beef fillet with foie gras rossini,

wrapped in winter vegetables cabbage with truffle sauce

( Dessert )

Sweet present from "Santa claus"

( Bread )

Home made bread spiced sesame, sea salt of Guerande with olive oil

( Drink )

Coffee or Tea

+The price includes tax and 10% service charge.
- All the rice using in our restaurant is from Hokkaido.
Please be advised that occasionally menu items change based on availability on the market.



