Christmas Dinner 2020

23rd to 25th December
¥14,900

Amuse
Seared French Foie Grass
Parmesan Arancini, Tomato and Balsamic
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Grilled Tuna Flavored with Garlic, Thyme and Lemon
Vegetable Tapenade, Marinated Cherry Tomato, Sour Cream
~7maDT YN, == s B A AL LT R
NROBTNET =R, T2V = v DY REHT—7 U —L%

Beetroot and Tomato Soup
Chips, Rosemary and Sour Cream
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Button Mushroom and Scampi Risotto
Bottarga Powder, Saffron and Green Olives
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Seared Cod and “Hokkaido” Scallop
Cauliflower- Caper Puree, Truffle, Brussels Sprouts and Canti Wine Sauce
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Or xix
Grilled AUS Grass Fed Beef Tenderloin

Cauliflower Puree, Truffle, Brussels Sprouts and Madeira Wine Reduction
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Crunchy Raspberry and Pecan Nut Mousse
With Pistachio and Vanilla Kipfel Ice Cream
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Coffee or Tea
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