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Christmas Special Course
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Christmas Amuse-bouche, Zucchini Fondant
Caviar Decoration
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Japanese Spanish Mackerel mi cuit
with Edible Crown Daisy and Almond
Herb Salad, Fresh Tomato Vinaigrette
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Consommé Soup with Matsutake Mushroom
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Red Sea Bream, Shrimp and Vegetable Mousse
wrapped in Pie
American Sauce and Pure Milk Foam
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Grilled Fillet of Domestic Beef with Foie Gras,
Rossini Style with Steamed Seasonal Vegetables
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Strawberry and Pistachio Mousse with Raspberry Sharbet
Green Crumble Christmas Decoration
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Coffee or Tea
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The prices include consumption tax and a 15% service charge. Special prices are applicable for IH] members.

We use domestically produced rice. Items may change without any prior notice.

Should you have any food allergies or special dietary requirements, please notify us beforehand. Photos are for illustrative purposes.





