NEW YEAR LUNCH

— starter, main course, dessert, coffee or tea

RAB=B—=AA I TH - BERDERAY)
¥ 13,000

— starter, 2 main courses, dessert, coffee or tea
ABA—=BZ—= RA22@TH M BREDERAY)
¥ 18,000

Hira suzuki, tender chicory and radicchio
FEE TUTA—JOIAVT1ETTAVFA

v

Grilled tail fish, winter cabbage and potato ‘a la grenobloise’
KAREBHDIIL KFRRVEISYHAEDIIL/—TILE

Duck breast and foie gras in the fireplace, leeks, Shogoin daikon, confit orange
BEDTA7IIDRAE ROO—CBERAR FLOIOI-IL—F

Mr Kyukou Tanaka beef from Kobe, celeriac and gourd, truffled cooking jus
HAPATEKO#EASG #twOolrollya ErJa7 suppl. ¥ 25,000

Local strawberries, light Champagne cream, fromage blanc sorbet
By N—Za0IL—LLPz—)L 7OX—22T73VDYILAR

NEW YEAR MENU ¥ 30,800

Seasonal salad, shaved radish and fennel, grilled tuna, green sauce
FHTFXOY Y —ARXWOIYI/OOTII ILyISDY—2X

Tender Ezoawabi, poached early vegetables, delicate sea scented consommé
IRREDRET

v

Grilled Wagyu beef, celeriac and gourd, truffled cooking jus
M4 —Or>oJ)T R#wOoVeslloa ErJa7

or

Mr Kyukou Tanaka beef from Kobe, celeriac and gourd, truffled cooking jus
HPATIEKO#EY EBtOveo)lya BrJa7o suppl. ¥ 25,000

Local strawberries, light Champagne cream, fromage blanc sorbet
By N—Za0uL—LLYz—)L 7OX—2T5VDYILAR

All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15% service charge.
Production areas may change depending on availability.
REASICRHERIPZENTHED BT —EIRRISNEMBESETVRLESTET,
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