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Christmas Dinner Course "Seiku"

~RIRIER D EOE~

Amuse

-2 ehUITZO—DFL vt
Pressed salmon and cauliflower

BrxvETORILEIL

Crab and caviar tartar
O—X bE-TERRZ

Wagyu roast beef with sea urchin

Bfpr O Y AXR—T

Black abalone with consomme soup

EEFREBELRROYSEART RI7AMNILYIIOED

Japanese spiny lobster and fruit salad with white balsamic vinegar
BEM4H—O1>100g
Japanese Kuroge premium beef sirloin (100g)

~EMEEICTERUWIRITE T~

Choice of beef available with an additional charge

Japanese Kuroge premium tenderloin (90g) BEMF T+ L 90 g +¥3,100
Foie grasandtruffle 7 # 707 2 & M) a7 +¥2,500

BEHR

Assorted vegetables

gmEl

Steamed-rice
B EICTH— Uy oSARICEBEL TV E3  +¥1,500
¢ Available to change garlicrice (+¥1,500)

TRt - BEOW

Red miso soup, assorted of pickles

bEHS>5eTdJrO—FFadIL—+toIVT7—>a

"Amaou" strawberry with valrhona chocolate

J—E—XIFHIH

Coffee or tea

BE = <%H INEE s gp 2 EIEE
Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut

KFIARAAXAZa—ICBENZ T LILF-YWEICEAL & L TRBEENICRELTHED £95,
Allergy information for optional menu items are listed under each item.

¥43,000

XETHEC G, BERB LU —EXR (15% ) & Fh TH D £ 9. Prices include consumption tax and 15% service charge
BMEELT LI XF—CTMRESFLOETHKG> 22 v 7 LB UAIF <&, Please inform us if you have any food allergies or intolerances

—  — L — — — — — —— — — — — — — —— — — — — — —

—  — — — — —— — —8

/



