
White cabbage with rice vinegar & toasted sesame
Mixed green salad with light ponzu dressing
Kimchi-roasted potatoes
Cauliflower karaage & togarashi
Mushroom gyoza with yuzu kosho, soy vinegar & cress
Pork chashu with five-spice tare & toasted sesame
Yakiniku
Steamed rice with ponzu & furikake
Spicy chili emulsion
Tofu & yuzu emulsion with lemon zest

Miso soup
Wasabi herring
Karashi mustard herring
Sashimi on rainbow trout 
Cold poached salmon with yuzu kosho
Vegetarian uramaki with tofu, avocado, seaweed roe & furikake
Green salad with shiitake, maitake, shredded nori & umami dressing
Cucumber with chili & garlic Oil
Classic ponzu sauce

CHRISTMAS BUFFET

Pumpkin purin with caramel sauce & furikake
Rice pudding
Matcha tiramisu
Saffron mazarin
Petit choux with yuzu curd & vanilla cream
Tartlette filled with sweet potato & black sesame cream
Fluffy gingerbread
Yuzu truffle
Sesame caramel bars with raspberry
Chocolate praline filled with pear cognac & mint
Punsch-roll with umeshu
Matcha & sesame cookies
Puffed rice & chocolate bars

Subject to changes


