Christmas Lunch
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Yellowtail and Okra Tartar with Caviar
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Roasted Lobster and Turnip with Guanciale
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"Chitarra" with Tiger Globefish and Crown Daisy with Dried Tomato and Citrus "Yuzu" Flavor, with Bottarga

BAEDRIL ZOTEOT77/Oh>T ERFY IR

Pan-Fried Seasonal Fish Canola Flowers "Agropicante” with Lotus Root Chips
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Steaked Japanese Kuroge Premium Beef Loin with Black Truffle Flavored Sauce
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Madagascar Cacao and European Pear Marriage

N>
Bread

J—kb— XiF #IH

Coffee or Tea

¥15,000



