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CHRISTMAS COURSE ¥18,000 | 144K

¥ 18,000 per person
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Tonight, the Christmas Feast Begins
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Okinawan Spiny Lobster Terrine with Island Harissa Béarnaise and Guacamole
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Yanbaru Chicken Cacciatore with Shikuwasa Cream and Dried Tomatoes with Ishigaki Sea Salt
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Porcini Mushroom Risotto Accented with Crispy Fried Mugwor
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Pan-Seared Okinawan Fish with Sea Urchin Sauce, Meyer Lemon Aroma, and Fried Island Shallots
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Tournedos of Okinawan Wagyu Fillet and Stchika
with Caramelized Foie Gras and Sauce Périgueux
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Warm Soft-Centered Chocolate Gateau with Vanilla Ice Cream and Warm Strawberry Sauce
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Coffee or Tea

XTI RTOMEEBHAMKELZYES Al prices include tax.
XTLITUERESHLDOH FRICEEBLAHFIEELY Please ask our staff for allergen information.
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