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Tropical Christmas Dinner

Amuse Bouche

Sea Urchin Spring Roll, Wasab1 Salt
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Starter
Braised Shark-Fin, Egg Custard,
Baby Bok-Choy
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Salad

BBQ Duck Breast Salad, Ice-Plant,
Sansho Pepper Dressing

FERIW/WRACE P RTSY RTSS
WLy YT

Main Dishes
Pan Seared “Iwate” Scallops Malysian Nonnya Whole Lobster

Prosciutto, Parmesan Cheese & Shungiku Risotto Coconut, Pineapple & Tomato
SFEE NZBFEDYT— NU—YPR 3y v0OTRY—
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¥14,000 ¥20,000

BBQ U.S. Filet of Beef for Two (300g)
Fresh Truffle, Madeira Sauce & Potato Puree
FEMSUSEL D« URT—F 28
JQLyyabkUad, ¥7IO3VY—XXR&MNFHEa—-U
¥33,000
Or
BBQ Japanese Filet of Beef for Two (300g)
FEHRSEEF AT —F 28K

¥42,000

Dessert

Pear & Raspberry Crepe Roll
Champagne Sabayon & Chocolate Ice Cream
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Coffee or Tea
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