Menu Noél

FL 2 b TFXET HURFORIRX FR—RATTF 4w asV—h FIVITT4XT Ly b
Kampachi Marinated In Fleur De Sel, Horseradish Cream, And Okura Vinaigrette, Oscietra Caviar

= NTN—DY T H $Kkk T4 A NERBIHY 2 L
Blue Lobster Salad, Shiso, And Tiopéepé Crustacean Jelly

fOBRVAEL T—T 4 Fa—TONY T B ) a7
Steamed Abalone With White Wine, Artichoke Barigoule And Black Truffle

g —n v/ \pE EOWEENZ — 1 — A F Uy R—=a Y — R
Roasted European Turbot With Seaweed Butter, Champagne Beurre Blanc sauce

Weanlaryxr 7x777 HELARDIE
Celery Consommeé With Poached Foie Gras, Shiitake Mushrooms, And Kinome

fMfo—2AROa—e —R"Z—uaT5 4 FUALY—RA HizpiicL
Roast Japanese Beef With Coffee Butter, Red Wine Sauce And Black Garlic

Faal—hr 7 U—LELETFTTOYTTUEK ARFan A
Chocolate Cream And Poached Pear With Saffron, Speculoos

G T LAY MDD 7 VA AR—L Tr=F 71U —Lh Hiifs—A
Classic And Elegant Christmas Ball With Strawberries, Vanilla Cream, And Citrus Mousse

a— b — R
Coffee or Tea

T4 e T—)b
Petit Fours

49,800

wh.m.e.c.s

4 Glasses Sommelier Selection 120ml 4%y k 25000

wh= /& /wheat p=¥itA/peanuts m= F/mik e = Ji/eggs b= Zi¥/buckwheat c= niZ/lcrab s= xWshrimp  wa =< % /walnuts

BMREICT VAR —0HEBEMHT, P—E2ARZ v 7IZBH L Z&EW, / Kindly let us know if you have any food allergies or dietary requirements.
AOEREIZ LY | FEMB L OA =2 —NENETIZRDGEENTIVWET, / Menuitems or products may change based on the availability of ingredients.
B OERMIZONTE, P—ERARZ v 7iZBFZAL 7ZEV, / Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
EPEXZ/HH, / Japanese rice.
KB IITHEBL S P — EXBREENTE Y £3, / Pricesinclude service charge and consumption tax.



Menu Noél Prestige

XY ET AT AU ALDPET V=R RN—=RAMEHRZT
Caviar, Side Dishes, Toast and Blinis

FT—=NTN—DY T Kkt T4 A NERBIHY 2 L
Blue Lobster Salad, Shiso, And Tiopépé Crustacean Jelly

faoOBEIAEL T—T 4 Fa—IDONY = BN a7
Steamed Abalone With White Wine, Artichoke Barigoule And Black Truffle

g—n v/ \pE HEOWEENZ — B — A f Uy R—ma Y — R
Roasted European Turbot With Seaweed Butter, Champagne Beurre Blanc sauce

Weanlaryxr 7x777 HELARDIE
Celery Consommeé With Poached Foie Gras, Shiitake Mushrooms, And Kinome

mtr—2ARNOa— —R"Z—aF5 4 FRUALV—2 Hiziicl
Roast Japanese Beef With Coffee Butter, Red Wine Sauce And Black Garlic

Faal—hr 7 U—LELETFTTOVTTUEK ARFan A
Chocolate Cream And Poached Pear With Saffron, Speculoos

G T LAY MDD 7 VA AR—L Tr=F7 U —5h Hiifs—A
Classic And Elegant Christmas Ball With Strawberries,

Vanilla Cream, And Citrus Mousse

=t —IARLR/ T T A -« T
Coffee or Tea /Petit Fours

A= b T7F Y ET =X BT
Caviar Oscietre Caviar Beluga
64,800 79,800
wh.m.e.c.s

4 Glasses Sommelier Selection 120ml 4%y k 25000

wh= /& /wheat p=¥itA/peanuts m= F/mik e = Ji/eggs b= Zi¥/buckwheat c= niZ/lcrab s= xWshrimp  wa =< % /walnuts

BMREICT VAR —0HEBEMHT, P—E2ARZ v 7IZBH L Z&EW, / Kindly let us know if you have any food allergies or dietary requirements.
AOEREIZ LY | FEMB L OA =2 —NENETIZRDGEENTIVWET, / Menuitems or products may change based on the availability of ingredients.
B OERMIZONTE, P—ERARZ v 7iZBFZAL 7ZEV, / Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
EPEXZ/HH, / Japanese rice.
KB IITHEBL S P — EXBREENTE Y £3, / Pricesinclude service charge and consumption tax.



