CHRISTMAS DINNER COURSE
¥18,700
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Hair Crab Egg Benedict
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Yellowtail and Colorful Radish Carpaccio with Yuzu Flavor
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Venison and Foie Gras Paté en Croite
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Braised Lobster
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Grilled SENBA Beef Tenderloin with Truffle Sauce
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Champagne and Pistachio Parfait with Berry Compote
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HOTELS *Please notify an attendant if you have any food allergies. New American Grill

g *All prices are tax inclusive. The price is subject to a 13% service charge.
OF THE WORLD *The menu is subject to change, depending on the availability of ingredients. KANADE T E R RAC E |t




