- New Year Lunch A -
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Marinated Seafood and Leeks
with White Wine Jelly and Truftle Vinaigrette
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Foie Gras Wrapped in Cabbage with Madeira Sauce
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Pan-fried Red Sea Bream with Winter Vegetable Gratin

and Vermouth-flavored Sauce
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Pan-fried“Wao” Fillet and Braised Wagyu Beef Cheek Meat
with Red Wine Sauce Flavored with Lefort
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Marinated Pomelo and Toso (traditional New Year’s sake) Jelly
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Nanko Plum Gateau with Matcha Sorbet
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Confectionery and Coffee or Tea

¥ 23,000 GUEEBE - $—E ZBA)
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Should you have any food allergies or special dietary restrictions, please notify us beforehand.



- New Year Lunch B -
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Marinated Seafood and Leeks
with White Wine Jelly and Truffle Vinaigrette
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Jerusalem Artichoke and Chestnut Potage
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Pan-fried Red Sea Bream with Winter Vegetable Gratin

and Vermouth-flavored Sauce
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Grilled “Aka-ushi” Sirloin and Braised Wagyu Beef Cheek Meat with Seasonal Vegetables
Red Wine Sauce Flavored with Lefort
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Nanko Plum Gateau with Matcha Sorbet
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Confectionery and Coffee or Tea

¥ 18,000 QUEEBE - 3 —E ZBR)
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Menus are subject to change.



