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[Premier])

Tuna, Sea Urchin, and Snow Crab with Beet Jelly Garden-Style
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[Deuxi¢me]
Foie Gras Terrine and Crispy Speculoos, with Black Berry Puree
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[Poisson])
Sauteed Lobster with Shellfish Ecume and Herbs
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[Viande]
Grilled Wagyu Sirloin with Roasted Seasonal Vegetables and Red Wine Sauce
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Sauteed Wagyu Fillet with Périgueux Sauce
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Additional Fee ¥2,300
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Two Gifts from the Chef
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[Avant Dessert]
Ryukyu Black Tea Créme Brilée
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[Dessert]
Noél Chocolat
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Coffee or Tea
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¥ 23,000

All prices are inclusive of consumption tax and service charge.
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