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BlackSmith, Alameda Seaport, White Dessert Wine, Bourbon Barrel Aged, California, USA NV
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CHRISTMAS DINNER
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12,000

Including A Glass Of Champagne Louis Roederer, Brut Premier NV
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Wine Pairing ¥5,500
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Trio de la Mer

Sauce Américaine
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Louis Roederer, Brut Premier NV
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Paté de Campagne
Foie Gras Sauté
Moutarde de Dijon au Cassis
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Jean Rijckaert, Nobles Terroirs, Vieilles Vignes, Bourgogne, France 2016

Confit de Canard
Escargots a la Bourguignonne

Jus au Vin Rouge
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Francois d’ Allaines, Bourgogne, France 2015
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Bavette de Wagyu
Yanagi Matsutake
Pomme Purée et Sauce a la Truffe
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Mouton cadet Réserve, Baron Philippe de Rothschild, Médoc, France 2015
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ALL PRICES ARE INCLUSIVE OF TAX AND ARE SUBJECT TO A 10% SERVICE CHARGE.
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