Christmas Lunch

Canapés
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Seasonal amuse bouche
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Shellfish, tartar, smoked quail egg yolk, fennel
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Yamaguchi bay grouper, pan seared, sea urchin
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Hokkaido venison, roasted, onion, tim pepper, red wine sauce
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Dessert
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Mignardises
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Coffee or Tea
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Terms and Conditions:

1- All menus are fixed and dishes are subject to changes without prior notice according to products’ availability. 2- In case of allergy,
alternative will be suggested within the restaurant menu’s products if the request is made 72 hours before the start of the event. 3- Food
served may not be taken away from the restaurant 4- No table will be pre-assigned and the hotel reserves the right to assign tables. 5- No
redemption nor refund will occur in case of no show or lesser turnout.




