CHRISTMAS DINNER COURSE
¥22,000
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Cold Pasta Capellini with Hokkaido Saltwater Sea Urchin and Fruit Tomato

ANTIPASTO
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Seared King Crab and Winter Vegetable Salad with Ossetra Caviar

ANTICARDO
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Sauteed Hokkaido Abalone and Scallops with Turnip Soup
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Fresh Tagliolini with Winter Truffles
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Grilled “Wagyu” Beef Sirloin with Annou Potato Puree and 30-Year Aged Balsamic Sauce

CHRISTMAS DOLCE
ML TAVY Y3 AT N2 T7ADDODNZ=ZZY o7 —h

Hot Chocolate Fondant with Vanilla Gelato and Truffles
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LUXURY *Please notify an attendant if you have any food allergies. e ——
HOTELS *All prices are tax inclusive. The price is subject to a 13% service charge.
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