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BLUE FIN TUNA TIRAMISU WITH SUDACHI AND SEAWEED
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ARTICHOKE SOUP WITH BLACK TRUFFLE
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LIGHTLY COOKED LANGOUSTINE WITH WATERCRESS AND CALAMANSI
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EUROPEAN SEA BASS WRAPPED IN ORIGAMI KOMBU
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GAME CHICKEN“OGON SHAMO” WITH CREAMY SAUCE

PILAF OF BASMATI RICE WITH FOIE GRAS AND BLACK TRUFFLE
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% BLACK TRUFFLE IN PASTRY
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SELECTION OF BUCHE DE NOEL
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COFFEE AND CHOCOLATES
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¥60,000

MENU WITHOUT THE DISH MARKED ¥
FFEA= 2 — X0 HIO BB A R e — R

¥48,000

KINDLY INFORM US
IF YOU ARE ALLERGIC TO CERTAIN FOODS OR ARE OBSERVING DIETARY RESTRICTIONS.
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ALL PRICES INCLUDE SERVICE CHARGE AND CONSUMPTION TAX.
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