Christmas Dinner
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Scallops and Caviar with Powder Snow
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Bavarois with Lobster and Cauliflower "Crudité Style"

ERROBREBRIXE—IHIRY - T+T75DT)al

Duck Breast Instant Smoke with Cassis Sauce and Foie Gras Brulee
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Bourguignon Butter Grilled Japanese Black Abalone with Truffle Flavor
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Duglée of Tongue Sole and King Crab, Tarragon Flavor, Carta Fata Wrap

WTH SRS
7oL (80g) Xl AO—X(100g)

“OMI" Premium Beef Tenderloin (80g) or Loin(100g) Steak with Sauce Poivrade
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Baked Risotto of Sea Urchin and Roquefort
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"Chocolate de Noél" with Berry Marriage
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Coffee or Tea
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“OMI” Premium Beef “KOBE” Premium Beef



