Xmas Specialdinner A

RIEROEOE !
FSNAZ KFE BEOH=RL STryya-HLNER WELF <5
XNy F—"EBZERIE AOFKE HF)LyIS
Blanched king crab, potherb mustard and chrysanthemum, radish
Simmered tuna with grated white radish, smashed Chinese yam, salmon roe
Sesame tofu rolled with lightly seared zucchini, Japanese pepper leaf miso, fried arugula

RED :
A BSE 45 WE TOMOZUNA RBRRISEHMH
Sashimi: Sea bream, spear squid, pacific bluefin tuna, wasabi,
Tomozuna special sashimi soy sauce

BEFOZBERL MUBEE B KREIL

Steamed egg custard with monkfish liver, ponzu sauce, green onion, grated red chili

FUFOBRBKE -y HUISD-EDILR TOvIdU— H1A
Grilled broadbanded thornyhead with Saikyo miso,
beetroot, pickled cauliflower, broccoli and thyme

FIYRDEDOERKLOEE :
PS e hES - i « RNVFRD « 5 - EALS
Assorted 6 kinds of deluxe sushi:
Longtooth grouper, medium fatty tuna, yellowtail,
lightly seared simmered conger eel, mackerel, sea urchin and salmon roe

ht B BT HRS

Miso soup with spring onion, fried tofu and sea lettuce

BIIWDLA—R BY-R JU-=TI)I-YEU-EFT XOV

Strawberry milk mousse, strawberry sauce, grapefruit jelly, melon

B— AR / per person 16,000

KAZ21—DARBIE. BMDABTEDESICIDEFEBICRDBENCINET,
*Menu items may vary slightly depending on the season.
KEMCRKDPUIF—EFEDNTENFTUEZS. TREBRRICHRB U IZE0,
*If you have any food allergies, please do not hesitate to inform your server.
KRTSN TN DIEBIE. ETEARATY, RRRECIETEER 10%. Y—EXR 13%DEFENFT.

*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.



Xmas Specialdinner B
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Appetizer:
Monkfish liver paté, cracker, ponzu gelee, perilla sprout
Blanched king crab, potherb mustard and chrysanthemum, radish
Simmered tuna with grated white radish, smashed Chinese yam, salmon roe

B :
A UOSRD FHEES W TOMOZUNA HHRRISEH
Sashimi: Sea bream, lightly seared Spanish mackerel|,
Pacific bluefin tuna, wasabi, Tomozuna special soy sauce

N=I
/m

ITHEL (EBE £ St |5 RS =D B8
Steamed kuruma prawn, pike conger, shimeji mushroom, maitake mushroom,
ginkgo nut in earthenware pot, mitsuba, sudachi

FUFARKRES E—Y HUDSD-EDILR TJOw3dU— FA1A
[ENFRAT—F BHIOAR KRS MFaM LEY
Grilled broadbanded thornyhead with Saikyo miso
(Beetroot, pickled cauliflower, broccoli and thyme)
Japanese black beef steak, watermelon radish, turnip cake, yuzu pepper, lemon

FIRDEOERLTE:
PS5 BES « BRH « |INFRO - #i - ML - EF/S
Assorted 7 kinds of deluxe sushi:
Longtooth grouper, fatty tuna, spear squid, lightly seared simmered conger eel,
yellowtail, scallop, sea urchin and salmon roe

ht B BT HRS

Miso soup with spring onion, fried tofu and sea lettuce

BIIWDALA—R BY-R JU-=T2)I—-YEBU—ET XOV

Strawberry milk mousse, strawberry sauce, grapefruit jelly, melon

R— Ak / per person 20,000

KAZ21—DARBIE. BMDABTEDESICIDEFEBICRDBENCINET,
*Menu items may vary slightly depending on the season.
KEMCRKDPUIF—EFEDNTENFTUEZS. TREBRRICHRB U IZE0,
*If you have any food allergies, please do not hesitate to inform your server.
KRTSN TN DIEBIE. ETEARATY, RRRECIETEER 10%. Y—EXR 13%DEFENFT.

*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.



Xmas Specialdinner C
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Appetizer: Monkfish liver pate, ponzu jelly, perilla sprout
Blanched king crab, potherb mustard and chrysanthemum, radish
Simmered tuna with grated white radish, smashed Chinese yam, salmon roe
Sesame tofu rolled with lightly seared zucchini, Japanese pepper leaf miso, fried arugula

e (A YOS AEES WE TOMOZUNA RIS ER
Sashimi: Sea bream, lightly seared Spanish mackerel|,
Pacific bluefin tuna, wasabi, Tomozuna special soy sauce

BYD . DlERL (E8E B Ot §E RE =DB) I
Steamed kuruma prawn, pike conger, shimeji mushroom, maitake mushroom,
ginkgo nut in earthenware pot, mitsuba, sudachi

FRBEFRD J—LTS5FY E—Y AHUISD-EDIVR TJOvadU— 1A
F[ENFRAT—F BHRIDAR KR MFaR LEY
Japanese-style creamy spiny lobster gratin,

beetroot, pickled cauliflower, broccoli, thyme
Japanese black beef steak, watermelon radish, turnip cake, yuzu pepper, lemon

BT R 0iRET B NWF ORI XBOIR
Fried monkfish with colorful arare (Pellet-shaped rice cracker)
Green pepper, baby eggplant, kabosu, Amakusa salt

FIARDEOERLTE:
P35 HES < BB - NI - BRME - RINFRD « EAHS
Assorted 7 kinds of deluxe sushi:
Longtooth grouper, fatty tuna, kuruma prawn, scallop,
spear squid, lightly seared simmered conger eel, sea urchin and salmon roe
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Miso soup with spring onion, fried tofu and sea lettuce

BIIWDALA—R BY-R JU-=T2)I—-YEBU—ET XOV

Strawberry milk mousse, strawberry sauce, grapefruit jelly, melon

B— AR / per person 24 000

KAZ21—DARBIE. BMDABTEDESICIDEFEBICRDBENCINET,
*Menu items may vary slightly depending on the season.
KEMCRKDPUIF—EFEDNTENFTUEZS. TREBRRICHRB U IZE0,
*If you have any food allergies, please do not hesitate to inform your server.
KRTSN TN DIEBIE. ETEARATY, RRRECIETEER 10%. Y—EXR 13%DEFENFT.

*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.



