N

New Amer ican Grill

KANADE TERRACE

Early Christmas dinner course menu
6,000

< Amuse >
Bk HF R
Mushroom and walnut canape
< Appetizer >
WY ADIAHRNR— 3
Barracuda escabeche
< Main Dish >

BT YR LEBOO—XF NLEY FY—X
Roasted Spanish mackerel with vermouth sauce

Or

T4 LAEADTYIL RT7ILx—XY—2X
Grilled beef tenderloin with béarnaise sauce

< Dessert >

7R anT LI7VIDTARERAT
Fondant chocolate with meringue ice cream

O— b —XIFHE
Coffee or tea

HKEMICLDTLILFXF—DHBEERITHONCDHRYICBRLEBH I WD,
*Please notify the attendant if you are allergic to certain foods.



-

New American Grill

KANADE TERRACE

X’mas dinner course
¥8,000

< Amuse >
XYY al—LDaAV T 4 EENLDE Y F 3R
Mushroom confit and ham pincho

< Appetizer >
7T 70T =X EBOA—R b
~IINREDL—RE) Y ORZAA~
Foie gras terrine and roasted duck
~ Spinach mousse with apple ~

< Chilled soup >
HEZEDXILZILEFVYET
~TI—Y T FEBOR—T~
Shrimp tartar and caviar
~ Cherry tomato and strawberry soup ~

< Main dish >
AT ALAOZYIL BRBE S — iy S— DY) — R
Grilled beef tenderloin with “MISO” and green pepper sauce

< Dessert >
BROaa7 -y R
X’mas Chocolate cake with walnut candle

O— b —XIFHH

Coffee or tea

KEMICLDZTLALX—DH2BERIEHONLHRYICEBRLEL LI,

*Please notify the attendant if you are allergic to certain foods.



-

ican Grill

KANADE TERRACE

X’'mas special dinner course
¥10,000

< Amuse >
Ny a)l—LDAY T4 EENLOEYF X
Mushroom confit and ham pincho

< Appetizer >
7477707 —XEBOA—R b
~IVRED L—REY Y OARA~
Foie gras terrine and roasted duck
~ Spinach mousse with apple ~

< Chilled soup >
HBZDXILZILEF Y ET
~T7IL—Y Y PEBOR—T~
Shrimp tartar and caviar
~ Cherry tomato and strawberry soup ~

< Fish dish >
BT YR LAY —EYyOR—X b+ RNAUTFalbyby—2
Roasted Salmon with verdulet sauce

< Main dish >
7 4LHDOZYIL BREE S —2 Ry S—DY — R
Grilled beef tenderloin with “MISO” and green pepper sauce

< Dessert >
BoD>raa7 - Fvy > hib
X’mas Chocolate cake with walnut candle

O—b —XIFHE
Coffee or tea

XEMICELDTLALX—0OHZ2BERIEHONCHFRYICERLHLIZZ W,
*Please notify the attendant if you are allergic to certain foods.



