AAT v 7K E B R
A4 Grade Prime Beef

A5Z v il | B B4
A4 Grade Prime Beef

MENU

vz 7F¥YET

Ossetra Caviar

Aol —YDANVAN
THERAFPDL—R

Tuna and Beet Tartare with Avocado Mousse

TAVARAT —F(120g) Xi& H—RXRAJT —F(1308)
Tenderloin beef (120g) or Sirloin beef (130g)

HBRXOKWREE/ZHOY I F

Teppanyaki-Grilled Vegetables / Seasonal Salad

MR, sIREPH.FOW

Rice, Miso Soup, Japanese pickles

TIR¥L,200CHIfREA -V I ISARNEEARET T,
Substitute Rice with Garlic Fried Rice for an Additional 1,200yen.

TI2¥1,600CZIRAVYRATYF - ZBEMTEET,

Christmas Dessert is available for an additional 1,500 yen.




Fv=zbITF¥YET

Ossetra Caviar

Aol E—IDR)A))
THERAFDL—R

Tuna and Beet Tartare with Avocado Mousse

MEET—-ZXZXT —F(130g)
Kobe Beef Sirloin (130g)

HRXOBHRBE/ZHOF IS

Teppanyaki-Grilled Vegetables / Seasonal Salad

TIR¥1L,200CHfRE A -V v I A XNEEARETT,
Substitute Rice with Garlic Fried Rice for an Additional 1,200yen.

TIR¥1,600CIIAVYRTYF - 2BEMTEET,

Christmas Dessert is available for an additional 1,500 yen.




JIVAIRAT 4 F—
~JarX~
CHRISTMAS DINNER ~LUNE~
e B 35,000
AR ¥ 38,000
I KOBE Beet ggr—pejr\si% ¥ 42 ,OO
/, \\

ZFv=zb7 FXYET

Ossetra Caviar

A7l —VDRANVAEN THAFNDL—R

Tuna and Beet Tartare with Avocado Mousse

72TIS3DT S5V F ¥
REr)a27AKOY Vb

Black Truffle-flavored Risotto Topped with Foie Gras Plancha

EHOBMKE Yy ivy—2

Fresh Abalone Teppan-yaki with Champagne Sauce

BA~v—I MHEOTe~TA¥

Fresh Lobster with Citrus Aromatize

TJAVAT —F(80g) X1z H—RRAT —F(100g)
Tenderloin(80g) or Sirloin(100g)

HROBKIRME/ZHOY I H

Teppanyaki-Grilled Vegetables / Seasonal Salad

Wi, 5REH.FOW

Rice, Miso Soup, Japanese pickles

TIR¥L20TCHBEA -V Y I IAXNEEAETT,
Substitute Rice with Garlic Fried Rice for an Additional 1,200yen.

P2IVAVYRTH¥F—}

Christmas Dessert

BRBEOHERAY

Coffee or Tea or Herb Tea

o KERMAEZIBE RO, H—EARDEEN THVET, XHENFIEANCIOEESE T EEET.

’ *Service charge and tax are included. in the price. *Please be advised that occasionally menu items change basédon availability on the market.
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LAURENT PERRIER
LA CUVEE

ASZ v 7t B BRI
A4 Grade Prime Beef

I KOBE Beeflirloin Beet

MENU

F¥y=zbITFYET

Ossetra Caviar

AT aLE—-—IDF)E)N
THRAFND L —R

Tuna and Beet Tartare with Avocado Mousse

E— 72T ITS5DT v F¥
BAbM)aTEKDY Yy b
Black Truffle-flavored Risotto Topped with Foie Gras Plancha .
- EHOHKMRE vy ivy—2

Grilled Scale-on Tilefish with Champagne Sauce

@® FALTE HEOTUYTAE
Fresh ISE-EBI Lobster with Citrus Aromatize

TJAVAT —F(80g) X1z H—RXRRAT —F(100g)
Tenderloin(80g) or Sirloin(100g)

HXOBKRBE/ZH O I X
~_— Teppanyaki-Grilled Vegetables / Seasonal Salad '
. A—=Vv 2742 ,v
Py Garlic Fried Rice '
O : . ° ° ‘o
. : JYVRTRTF — b . o o
o - Christmas Dessert

& P o

< P
* e . BEBROBERAY . |

/ Coffee or Tea or Herb Tea e ® ®
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