Christmas Course
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Caviar
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Sauteed Foie Gras

E £ &7

Fresh Japanese Lobster
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Combination Salad
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Matsusaka Beef Fillet(50g)
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Kobe Beef Sirloin(50g)
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Sauteed Seasonal Vegetables
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Rice or Garlic Fried Rice
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Miso Soup, Japanese Pickles
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Pistachio Mont Blanc and Yogurt Sorbet
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Coffee or Tea
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Increase of meat is possible for each course. When ordering this course we will prepare
seasonal Kamameshi for additional charge800yen. Please order first as it takes time to cook.
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Kindly inform us if you are allergic to certain foods or are observing dietary restrictions.
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Prices include 15% service charge consumption tax.




