[“Christmas Menu” ¥18,000]
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Cauliflower cream, CAVIAR OSCETRA, buckwheat

Hij3%: Appetizer
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Ravioli stuffed with sea scallop, black truffle cream sauce
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Roasted KUE-fish, black truftle puree/braised chicory
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Lobster cooked in cocotte, crustacea sauce with thyme

A A4 VI Main course

“DHEFRNOY 77— R L COEEE 74T 77 M%kD 7 Y — L
“P—=RT a7l —L0"
Sous vide cooking “DATE"-chicken breast, foie gras-cream “supreme sauce”

%721 OR

(+¥3,000/4F74 VADRAT—F FY a7V —2
(+ ¥3,000)]apanese “WAGYU” beef fillet steak, truffe sauce
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Hot chocolate fondant, milk ice cream
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Coffee, Tea or Herbal tea
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We use only Japanese rice

Please note that the menus we introduce are subject to change depending on weather conditions and purchase conditions



