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NEW YEARS DINNER COURSE

~ with glass of sparkling wine ~
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¥12,500
1/14 ~ 1/31

AMUSE - BOUCHE
Today’ s Amuse-Bouche
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APPETIZER

Mille-feuille Style, Steamed Daily Catch Fishes
Refreshing Herbs and Forest Mushrooms Cream Sauce
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SEAFOOD
Steak of the Abalone Chef’ s Inspiration Sauce
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VEGETABLES

Special Selected Sautéed Seasonal Vegetables
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Japanese Aged Low Fat Beef Steak
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RICE

Kurosawa Style Fried Garlic Rice or Steamed Rice
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DESSERT
Seasonal Fruits and Dessert Ensemble with Italian Pistachio Ice Cream
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DRINK
KUROSAWA Blended Coffee, Tea
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