Early X’mas Dinner Course
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Hairy Crab and Yellowtail Tartare with Horseradish Cream Sauce
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Tasmanian Salmon Mi-Cuit with Salmon Roe and White Wine Sauce
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Grilled Kobe Bee]C Top Rump with Perigueux Sauce
_ . . COC I
WEES S HIDIUIL RUT—V—2 .
Berry and Vanilla Cake with Strawberry 1ce Cream
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Coﬁee or Tea
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Please ask the staﬁ details about soup and salad
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Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab ~ Walnut All prices are inc f service charge and tax.



- Seasonal Dinner Course

«+% 5 Dishes Course *** «+% 6 Dishes Course ***
Beef and Cauliflower Salad style with Mustard Sauce White Fish Brandard on Grilled Polenta
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White Minestrone l Beef and Cauliflower Salad style with Mustard Sauce
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Grilled Sea Bream with Eggplant Tapenade Sauce 8%
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Grilled Golden Sea Bream with Meuniere Butter Sauce 5
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with Nantua Sauce
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Grilled Kobe Beef Top Rump
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3 Types of Sauces (Red Wine Sauce Salsa Sauce,
Kujo Green Onion and Black Pepper Sauce)
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Please ask the stadﬁC details about a“ergy.
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Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab Walnut



Dinner Menu

Meat Platter
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Chicken Caesar Salad
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Meat Lineup

Australian Beef Loin
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Dry Aging Pork
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Chicken Thign Meat
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Smoked “Ezo” Venison Sausage
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Grilled Vegetab les, French Fries
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Please ask the staﬁ details about aﬂergy.
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Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab Walnut

Please enjoy Meat dishes with 4 kinds of Condiments

(Red Wine Sauce, Salsa Sauce, Grain Mustard, “‘BOUNOTUNOHANA” Salt)
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Dessert Y
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Coﬁ%e or Tea
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All prices are inclusive of service charge and tax.



