MENU NOEL
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Amuse bouche
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Caviar
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Red sea bream, Sea urchin, Crab
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Omi black chicken, Rape blossoms, Yuzu
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Ise lobster, Milt, Leek
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Kinki fish, Potato, Saffron
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Olive beef tenderloin, Shiitake mushrooms, Sherry vinegar
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Vanilla, Valrhona, Strawberry
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Coffee or Tea
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Prices are inclusive of consumption tax and subject to 15% service charge.
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Food allergies and food intolerance.
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
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