Diner
Dinner Course “PLAISIR” | T4 F—a2—X “FL Y —n0"
¥ 25,000

Served with a glass of champagne / 77 A ¥ % v 2 v 1 ifft &

Available on 19, 21, 23 and 25 December 2025

Small appetizer
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Jellied sea urchin with consommé and onion espuma
Christmas wreath style salad
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Organic burdock potage with white truffle infused olive oil
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Steamed flounder with creamy vermouth sauce and shellfish sauce
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Slow-cooked YOKOHAMA Beef fillet and lasagna with truffle sauce
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Three types of chocolate dessert with anglaise sauce
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Coffee or tea, after dinner sweets
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Prices are inclusive of service charge and tax.
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For menu ingredients queries: please ask your server.
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Our rice is sourced from several different producers if you would like further information please ask your server.
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