Buon Natale
Dinner Course
¥12,000 (Ft31)

Antipasto

Carppaccio of abalone coverd with mullet roe,
barfin flounder , scallops with caviar cream
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Primo

Linguine with Blue crab tomato cream sauce
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Zuppa

Sauteed foir gras and braised radish ,
shark fin and scallop soup
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Pesce

Crispy tile fish and crewamed mussels ,
seafood essence , squid ink
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Carne

Japanese black beef sirloin cutlet with
truffle flavored madeira wine sauce
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Dolce

Espuma of creme dange
with "TOYONOKA"Strawberry soup and sharbet
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