CHRISTMAS LUNCH COURSE
¥38,800

SPECIALITE
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Capellini with Hokkaido “Shima-Ebi” Shrimp and ltalian Bottarga

ANTIPASTO
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Carpaccio of Seared Hokkaido Scallop with Winter Vegetable Salad and Black Olive Powder
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Spaghetti with Snow Crab, Porcini Mushrooms and Colorful Tomatoes

SECONDO
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Teppanyaki of Japanese Beef Fillet with Truffle Mushroom Sauce and Grilled Winter Vegetables
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Torino Style Chestnut Caffe Latte
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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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