Dec.26th-Jan.4th DINNER

A five-course meal
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Canola flower quiche EEDF vy a1 XEDHYFTX KR
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Purple sweet potato potage with bacon latte %8(FDRX—T 1 R—aA>DT 7

Please choose from below TREVEBRPIZTWL

Pan-Seared Japanese flathead flounder with celeriac sauce WEHIFHLADL=ZTI €AYV —X

Monkfish en crolte with monkfish liver sauce 7> AT D/RAGAREE 7VHFAYDY 2
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Beef cheek stewed in red wine 4 IFIZFADKRTA &

Confit of Omi duck leg in a soup of Iberico chorizo and Japanese leek
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Tonka bean créme brilée +rrAEOIL—LT7Ual

Coffee or Tea I—k—F /= ITH%E

Consumption tax and service charge included E#&#-4—cxk%2&s
Please ask the staff about allergen 7LA¥—icoLWTiR XREy7ETHERBREEL



