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JYVARAARY ¥ )Va—R 44,000~ (%)

¥ ¥ v ,8y  Champagne
NYHYV—BET7 AT 7 7DHRBEIAKL  Steamed Egg Custard
(~7 VA RVT— VMG ETLVy > 24 M) a7Efbic~) (Hungarian Foie Gras Served with Fresh Winter Truffles from Périgord, France)
¥ 7 % Salad
FEfEE B Half Japanese Spiny Lobster (Ise Ebi)
77 AEREDE  Wild Mushrooms from France
(~H =Yy s EEME~)  (Grilled with Gatlic and Herbs)
A4 —u AT —% Kobe Beef Sirloin Steak

RAAS BRI v =7 Y7 A7 —%  The finest Wgyu Chateaubriand Steak

i3  Steamed Vegetable

A=y 774 A  Garlic Rice
P8 E BURIEYE - Miso Soup with Lobster Broth
YA AT H —F  Christmas Dessert
a—t—(Ice or Hot)  Coffee (Ice or Hot)

VL) LEGE X7V 774V () Sommelier’ s Wine Pairing Set (Red & White)

24 (HTP )

For two people (Reservation required)

fii #6132 4 TROAR R TT, WY — AR 10% 2 HW 72 LE S, Al prices are tax-included, service charge 10% to the above price
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W a—A 28,600~ (ki)

AR=IVr 7T A4V (vvr8r+¥1100)  Sparkling Wine (Champagne + ¥ 1,100)
73a2—A  Amuse-Bouche
MBEEOZ—=7 (TREDIEBERCLZ I ) # Seasonal Soup (Please choose one below)
¥ 7 % Salad
i & 1 Abalone
Hi g %  Prawn
RAVAT—F (T LD IMEBZENCLI V) *2 Main Steak (Please choose one below)
B¢  Steamed Vegetable
H—=Uv774A  Gatlic Rice
BIKMEH  Miso Soup
YA AT H—F  Christmas Dessert
a—t—(Ice or Hot)  Coffee (Ice or Hot)

I ZEiDA—7  * Seasonal Soup

HpR¥—La2 Creamy Chestnut Potage
(NBEVREBICLEIBEANRIECET) (Menu items are subject to change)

NNV —FET AT 7T DEWIAL (+¥3,850)  Steamed Egg Custard (+¥3,850)
(~7 7V R XY= VMITET V> 2% )27 Ef~)  (Hungarian Foie Gras Served with Fresh Winter Truffles from Périgord, France)

¥ * Main Steak
RAEAS BB Y —a A A7 —F  The finest Wgyu Sitloin Steak
RAAS BREAIF T v =77 A7 —%  The finest Wgyu Chateaubriand Steak

TIAB— AR5, 400 I CRHFLIREBETEELT, Plus 15,400 yen can be changed per person to Kobe beef.
flif% 12 2 TBOAR R T, MEY —C AR 10% 2 THEW 7 LET . Al prices are tax-included, service charge 10% to the above price
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ANR=I V7 T4 (>v282+¥1100)  Sparkling Wine (Champagne + ¥ 1,100)
73a—A  Amuse-Bouche
MBEFHOZA=7 (TRIDIMBENCL S ) # Seasonal Soup (Please choose one below)
¥ 74 Salad
H¥gE WL Prawn * Scallop
(+RREF2 ¥3,300 + {EXH¥7700)  (+ Flounder ¥ 3,300 + Abalone ¥7,700 )
RAVAT—F (T 1IMEBERCZ I V) *2 Main Steak (Please choose one below)
i % 3% Steamed Vegetable
A—Uv774A Garlic Rice
B H  Miso Soup
YA AT H —F  Christmas Dessert
a—t—(Ice or Hot)  Coffee (Ice or Hot)

“ ZEiDA—7  * Seasonal Soup

HpRY¥—La2 Creamy Chestnut Potage
(NBEVREBICLEIBABRIEVET) (Menu items are subject to change)

NNV —FET XTI DEBIKL (+¥3,850)  Steamed Egg Custard (+¥3,850)

(~7 7Y R RYT=VMITET V> 2% )27 Ef~)  (Hungarian Foie Gras Served with Fresh Winter Truffles from Périgord, France)
2 ALY AT =%  *2 Main Steak
AS BB Y —a A A7 —F  Wgyu Sitloin Steak
AS BV AT —%  Wayu Fillet Steak

TIAB—AKI9,800 I CHMFLICEETEXT, Plus 19,800 yen can be changed per person to Kobe beef-
fifi #6132 4 TROAR R TT, WlEY — AR 10% 2 HW 72 LE S, Al prices are tax-included, service charge 10% to the above price



