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Christmas Dinner 
 
 
 

 
 

Caviar and Bluefin Tuna Tartare with Fromage Blanc 
Served with Melba Toast of Brioche 

 
 
 
 

Consommé Jelly of King Crab, Scallop and Sea Urchin 
Christmas Wreath of Kadif 

 
 
 
 
 

Foie Gras Royale 
Caramelized Apple with 15 years Aged Balsamic Vinegar Dressing 

 
 
 
 
 

Homard Lobster Nagé with a hint of Kaffir Lime 

 
 

 

Pan-Fried Japanese Black Wagyu Tenderloin and Foie Gras 
With Truffle and Violet Mustard Sauce 

 
 
 
 
 

Venezuelan Chuao White Chocolate Mousse 
Inspired by White Christmas 

 
 
 
 
 

 
Butter from Hokkaido 

 
 
 
 

Petits Fours and Coffee 

 
 
 
 

Homemade Bread 

 
 
 
 

¥30,000 

 

 

All prices are inclusive of 15% service charge and consumption tax. 

Luxury Christmas Dinner 
 

Dom Pérignon with Amaou Strawberry

Or 

Sparkling Amaou Strawberry Mocktail 
 
 
 

Caviar and Bluefin Tuna Tartare with Fromage Blanc 
Served with Melba Toast of Brioche 

 
 
 
 

Consommé Jelly of King Crab, Scallop and Sea Urchin 
Christmas Wreath of Kadif 

 
 
 
 

Foie Gras Royale 

Caramelized Apple with 15 years Aged Balsamic Vinegar Dressing 

 
 
 
 

Homard Lobster Nagé with a hint of Kaffir Lime 

 
 

 

Pan-Fried Matsuzaka Beef Tenderloin and Foie Gras 
withTruffle and Violet Mustard Sauce 

 
 
 
 

Venezuelan Chuao White Chocolate Mousse 
Inspired by White Christmas 

 
 
 
 

 
Butter from Hokkaido 

 
 

Petits Fours and Coffee 

 
 
 

Homemade Bread 
 
 
 
 
 

¥40,000 


