New Year 74 F—a—2RX A
New Year Dinner Course A

i (7 I 2—RX /Amuse) \
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Caviar served with Snow Crab and Celeriac Salad

(Hii3Z / Appetizer)
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Smoked Salmon with Smoked Pickled DAIKON and Cream Cheese
served with Lemon Confit

(A —7 /Soup)
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SHOGOIN Turnip Velouté and Soft Cod Roe Beignet scented with Yuzu

(fa R / Fish) |
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Lobster and Sole au Gratin
served with Spinach and Saffron Risotto

(PIFHE / Meat)
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Beef Wellington with Taro Fritto and Truffle Sauce

(7% — b / Dessert)
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Créme d'anjou with Strawberries

, (/INHLY- / Petit Fours) |
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Today's Petit Fours
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Coffee or Tea

¥ 18,500
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New Year Dinner Course B
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(7 I 2—X/Amuse)
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Caviar served with Snow Crab and Celeriac Salad

(HI=Z / Appetizer)
P—yDEE WHEOIPRLZET7V—LF—X LEVDAV T4
Smoked Salmon with Smoked Pickled DAIKON and Cream Cheese
served with Lemon Confit

(S BB / Fish)
WFHDZ 75 % bBAREINAKLEY 77V b

Sole au Gratin served with Spinach and Saffron Risotto

(PRI / Meat)
EpEfe —2RWo 7y EFEO7Y vy P27V —2A

Grilled Japanese Beef Loin with Taro Fritto and Truffle Sauce

(F¥— 1 /Dessert)
MO L—LXvYa
Créme d'anjou with Strawberries
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Coffee or Tea

¥ 12,000
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