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RISTMAS
INNER COURSE
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Chef’s Selection of Caviar, elegantly presented
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Lobster, Scallop and Cherry Tomato Agrodolce with Balsamic Cream
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Kariyushi Golden Eye Snapper

served with Southern Italian Short Pgsta “Vesuvio” & Porcini Cream Sauce
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Okinawa Kuroge Wagyu Tenderloin
with Winter Black Truffle and Fond de Veau
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Raspberry and Pistachio Zeppole

— a Southern Italian-style Dessert
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Please Note: Dinner on December 24th and 25th will only be served with the Christmas course. Seating time is limited to two
hours from the time of your reservation. We apologize for any inconvenience, but dinner on the 24th and 25th will only be
available to guests aged junior high school and above. (Please note that children are welcome to dine with us on both days.)




