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Amuse
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Silver-Stripe Round Herring Tempura with Avocado Mousse and Caviar
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Soup
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Sundubu Royale with Kataifi Ball
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Appetizer
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Snow-Aged Duck with Green Beans and Watercress “Vert Foncé” Salad
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Fish
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Coulibiac-Style Salmon Pie with Tobiko and Aonori Cream Sauce
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Meat
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Roasted Ena Seiryu Beef and Foie Gras poele
Moriguchi Daikon Radish and Sake Lees Sauce for Sharing
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Dessert
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Chocolate Terrine and Pistachio Ice Cream “Noél” with Mixed Berry Sauce
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Coffee or Tea with Mignardises

style kitchen All prices are inclusive of tax and service charge.



