La Baie

M2 BE DO~V R D7V —LA YT /N7 H—
Marinated Scallop, Shiso Cream, Caviar Powder

fEDRKEE 72Xl Fr750Val krlZU—A NETOT4RTL vk
Grilled Mackerel, Fish Stock Jelly And Okura, Celery Cream And Kabosu Vinaigrette

Uy Ya—XEAROar Y A #HEM HhT
Vin Jaune Consommé, Turnip And Abalone, Yuzu Zest

fEoo—2 MEEAY—EER AWATATDOT LY FARTFUDR—=ZX N FT7T700FY
Roasted Cod With Seaweed Butter, Braised Coco Beans, And Red Pepper Paste
With Espelette Pepper And Saffron Juice

EOERNR—A L~ NEBLL ATVAERFYXYDOar T 4Fa—)b RUJTIT—RFY—X
Roasted Venison Loin With Coffee Butter, Pumpkin,
Blackcurrant Jam, And Red Cabbage, Pepper Sauce
XX Or
MARoa—A b a—b—RH— FRUALSI—R
Roasted Wagyu Beef With Coffee Butter, Red Wine Sauce (+3,400 )

GHATZ LAY MO ) A~ AR—)v Uryr=F7U—Ah HHiFsr—=A
Classic And Elegant Christmas Ball With Strawberries,

Vanilla Cream, And Citrus Mousse

Xix Or
JVL—T TG RRNFGF oaF ) NoeSGTAATZ Y —AEMEDO T =) —X
Traditional Crepes Flambées Suzette Style, Vanilla Ice Cream And Citrus Verrine (+1,400 )

a— b — XITRA
Coffee or Tea

T4 e T—)L
Petit Fours

22,000

wh.m.e.c.s

3 Glasses Sommelier Selection 120ml g4 %y s 11,000
TIa— A7 —valdxFx ETICAEETEET  Amuse-Bouche can be changed to Caviar

XY BT arT 4 ANETV=AM—AMNERZT
> = b 720,000, ~/L— 440,000 :B00EH 2 THE - LT
Caviar, Condiments, Toast and Blinis /Supplément Oscietre ¥ 20,000, Beluga ¥ 40,000

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

A2 b TRYET HRTFORIR A—RTTF v a2l V—h FITT4RT Ly b
Kampachi Marinated In Fleur De Sel, Horseradish Cream,
And Okura Vinaigrette, Osciefra Caviar

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

Wevlaryx 73777 HELEROHF
Celery Consommeé With Poached Foie Gras, Shiitake Mushrooms, And Kinome

I—n v/ FREROWREAS—m—2 vy N2 =R
Roasted European Sole With Seaweed Butter, Champagne Beurre Blanc sauce

fo—2porsr 4 a—b—N_"KX— J—ZAKRTUTTFT—F
T oAEBELHNRF D=3 vF DVRALFRXry Y
Roasted Back Of Venison With Coffee Butter, Poivrade Sauce,
Pumpkin Gnocchi With Anise, Blackcurrant And Red Cabbage
XL Or

AR Or—2 F a—b—"Z— JRUAL L J—2X
Roasted Wagyu Beef With Coffee Butter, Red Wine Sauce (+3,400 )

GHETZLH L MO 7 ) A~ AR—L Tryr=527 J—5 MHiFsL—A
Classic And Elegant Christmas Ball With Strawberries, Vanilla Cream, And Cifrus Mousse
XX Or
JVL—TT5RRNFGF oaF ) NeSGTAATZ Y —AEMED T =) —X
Traditional Crepes Flambées Suzette Style, Vanilla Ice Cream And Citrus Verrine (+ 1,400 )

o — bt — TR
Coffee or Tea

7T 4« T—)b
Petit Fours

31,000

wh.m.e.c.s

3 Glasses Sommelier Selection 120ml 4%y k 15000

TIa— AT —valF¥Fy ETICAE TXET  Amuse-Bouche can be changed to Caviar

XY BT arT 4 AVMETV=AM—ANERZT
7 = b 720,000, ~/L— 440,000 :B00EH 2 THE - L E T
Caviar, Condiments, Toast and Blinis /Supplément Oscietre ¥ 20,000, Beluga ¥ 40,000

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.



