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Christmas Dinner Course
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Brulee with lobster consomme and scallop, caviar
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Assorted appetizers
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Bluefin medium fatty tuna tartar with salmon caviar
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Winter yellowtail and turnip with caviar
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Foie gras mousse
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Tiger puffer fish fritto with agropicante
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Marinated raw shirmp and crown daisy
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Chilled rosted lightly smoked duck breast
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Salmon and camanbert cheese tart
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Abalone and sea urchin gratin with champagne espuma
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Pan-fried seasonal fish, crab and porcini browed butter sauce
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Rosted "Omi" premium beef tenderloin and foie gras sauteed with black truffle
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"Amaou" strawberries with valrhona chocolate
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Coffee/ Tea
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Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut
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Allergy information for optional menu items are listed under each item.

¥38,000
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