D a— R Dinner Set Menu

December 20 ~ December 30, 2025
17:30-21:30

Dinner 25,000
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Steamed nodoguro rock fish stuffed with mussels
Sun dried tomato and caper sauce, gruyere cheese grissini
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Beef stew, daikon radish, foie gras
Yuzu miso jus
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Sautéed king crab gratin, king crab and avocado patty
Lemongrass bisque sauce
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A4 beef fillet 70g or Shiga Omi beef sirloin 90g
Truffle madeira sauce
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Grilled winter vegetables, Vacherin Mont d’Or

Kintoki carrot, inka potato, romanesco, white maitake mushroom, petit vert
Daikoku shimeji mushroom, lotus root
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Udon noodles, carbonara espuma
Porcini mushroom
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Chocolate caramel tart

Vanilla ice cream
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Prices inclusive of taxes and service charge.

If you have any special dietary needs or food allergies, please let us know.
Please note that menus may be subject to change due to market availability.

Dinner 31,000
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Duck trilogy

Sautéed, patty, croquette
Blueberry vinaigrette

A~ —INED T 5
Sautéed lobster gratin
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Globefish and milt chowder
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A4 beef fillet 70g or Shiga Omi beef sirloin 90g
Truffle madeira sauce
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Grilled winter vegetables, Vacherin Mont d’Or

Kintoki carrot, inka potato, romanesco, white maitake mushroom, petit vert
Daikoku shimeji mushroom, lotus root
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King crab fried rice
Parmesan cheese
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Dry fruits pudding and kirsch cream
Mix berry, speculations ice cream
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Dinner 39,000
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Globefish meat and milt, nori, cheese flavour a la provencale
Tomato coulis
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Sautéed abalone
Red onion emulsion, caviar beurre blanc
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Spiny lobster, foie gras
Kumquat vinaigrette
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A5 beef fillet 70g
Truffle madeira sauce
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Grilled winter vegetables, Vacherin Mont d’Or

Kintoki carrot, inka potato, romanesco, white maitake mushroom, petit vert
Daikoku shimeji mushroom, lotus root
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Grilled sekogani crab rice ball, dashi broth
Japanese pickles
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Pistachio biscuit and pistachio cream
Chestnut cream, raspberry sherbet



