CHRISTMAS COURSE DINNER 17:30~21:30 (L.O. 20:30)
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Christmas Course
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Chinese Congee with Scallops
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Crab, Avocado, and Vegetable Appetizer
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Cream-Braised Chinese Cabbage with Foie Gras
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Lobster Gratin with Chili Sauce
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Roasted and Steamed Flounder with Winter Cabbage Sautéed in Truffle Oil
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Xiao Long Bao with a Hint of Yuzu
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Beef Tenderloin and Shark Fin Steak
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Chicken and Noodles
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Christmas Sweets

¥15,000

SR 3 —E 2RI BB B i n TR T, 3%Prices include service charge and consumption tax.

AR AFVIRIEICE D BM A= a— AR L H I ABREN T 0T, s¢Menu items and ingredients may change depending on availability.
SR I FEE0 S O IR EEE R A LTk 27, s Unless otherwise noted, we use domestically grown rice.
SRR b3 DB 2R A — 2 NS ) TRE R LT h 37, 3¢ Unless otherwise noted, we use Australian beef.

3% Course meals are available for order for a minimum of two guests.
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sk Photos are for illustrative purposes only.



