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DECEMBER 4TH (WEDNESDAY) - DECEMBER 27TH (FRIDAY)
17:00~21:30(3— X L.0.20:30)
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Contrail Dinner course Chef's selection course
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Fish  OITA Kabosu Yellowtail Grilled in Olive Oil with Yuzu Pepper Pistachio Sauce

AR REBRO—-ZOEERHRE JL-E—-Y—-2 IWLERZ i >
Meat ITOSIMA pork loin cooked at low temperature with Bercy sauce and Wasabi
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Special dinner course for guests staying at the hotel
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Hors d'oeuvre plate/Today's Soup/Bread or Rice/Dessert/Coffee or Tea
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Main dish : Grilled NEW ZEALAND sirloin with horsradish sauce

goen o s5—Ak ¥4,500

XX Z 1 —ABIFEBMOGANKRICL D ZEEDOREENCTVETOT, TTHEIET L,
XEERTHU &L D ER—EBERZERRL ).
XCHASEIE. T—EB0%. HEBI0%AHDMiIEZERTLTED T,
Please note that the menu may change depending on the availability of ingredients.
Made with domestically grown Sagabiyori rice (excluding some products).
The displayed price includes 10% service charge and 10% consumption tax.
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