%
PSS

Me |t |

Festive Course Menu
JPY 20,000
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Your choice of a glass of Champagne or 90 minutes of free-flow beverages. ‘

AMUSE

|

Seared Foie Gras |
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With green apple compote and walnuts '
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APPETIZER

} Roasted Prawn |
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| With oyster purée, celery, and horseradish ‘
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soup |

| Wild Mushroom Consommé¢
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With herb gnocchi, confit tomatoes and pickled mushrooms
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FISH
| Seared Salmon Loin |
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With fennel and sweet onion
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MAIN
Sous Vide Wagyu Beef 1
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With wasabi cream cheese and cured egg yolk
Mgkt U hG se 0 S LIl () |20 7 <
DESSERT

Hokkaido Aronia Berry and Cheese Mousse
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Price is inclusive of tax and service charge.
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