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
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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.



