FRALHARY : 2025 4F 12 H 20 H, 21 H. 24 H., 25 H
Period : 2025.12.20 / 21 /24 / 25
XETHETO I FRBLETT,

*A reservation is required by the day before.

JYRARRARARY ¥ LA —R
Christmas Special Course

BRLAHO—MMET YT 47
Chef’s Seasonal Amuse-Bouche & Apéritif

RIGHA—v 4 VRBEEZ PLEZDEZ LR
Charcoal-Grilled Nagasaki Wagyu Sirloin with Pickled Treviso

EEREEO ALy Fa L vy v 7l 5 07

Ise Lobster Carpaccio with Amazake Dressing and Smoked Caviar

MyDayy AR=FeM7 7 —DF et
Wagyu Consommé Soup with Wagyu Ragu Ravioli

HEEHROBIEE LWZoY 7 v 77 v ARIGOER Y 22T
Crispy-Scale Grilled Amadai from Goto & Scallop with White Miso-Scented Vin Blanc Sauce

BOMBEL
Palate Cleanser

TR DBE = B
Seasonal Grilled Vegetables

RIFfM4> ¥ b =71 7 v 80g
Nagasaki Wagyu Chateaubriand (80g)

S -2 e
Iron-Pot Paella
e

Dessert
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Coffee

¥ 30,000

Price inclusive of taxes and 13% service charge. ZIREIEICIIRIE - 4 — v 2k (13%) A& EhE T,



