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Christmas Dinner
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December 19 to 25 Bottle of KRUG with Christmas Dinner : JPY 88,000 / 2people
12419 Hinn 25 H 7V avZ (RhA) &7V A~AT 4 F— 1244 88,000 [

Bottle of Billecart-Salmon with Christmas Dinner : JPY 63,800 / 2people
ENT—=NAHFNEY (REV) &7 VAR AT ) — 244k 63,800 1

Christmas Dinner only : JPY 44,000 / 2 people
I VAN AT 4 F—DF 1 248 44,000 [

Enquiries and Reservations - Restaurant Reservations
Telephone: +81 3 3270 8188 (10:00am-8:00pm)

TFK c BREWEDEEILVA I U FHET
7Y —%4¥/1:0120-806-823 (10:00-20:00)

email: motyo-fbres@mohg.com

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge
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PREMIUM CHRISTMAS DINNER

Champagne

A bottle of Champagne M.V. Krug, Grande Cuvée ED172
O9Vavy SR Fadz 7423V 172
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Appetizer

Caviar Served with Classical Condiments:
Egg Mimosa, Caper, Sour Cream, Onion and Chive
FYETEISVALRBRAVTAAYY
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Main Course

Wagyu Rump Steak, Carrot and Cocoa
MESYTRAT—F. ABEOATRR

Or

Japanese Sablefish with Seasonal Mushroom and Caramelized Cabbage
EERE FHOF/ JIEFv AV ELEFTAVERL

Dessert

House-made Toasted Panettone, Zabaione, Amarena
Dark Chocolate and Spiced Mascarpone Gelato
BRE =X MR =X, YN F—%, PTL—F
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PREMIUM CHRISTMAS DINNER

Champagne

A bottle of Champagne N.V. Billecart-Salmon, Le Réserve
ELA—IL HILEY L UELT

Appetizer

Caviar Served with Classical Condiments:
Egg Mimosa, Caper, Sour Cream, Onion and Chive
FYETEISVALRBRAVTAAYY
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Main Course

Wagyu Rump Steak, Carrot and Cocoa
MESYTRAT—F. ABEOATRR

Or

Japanese Sablefish with Seasonal Mushroom and Caramelized Cabbage
EERE FHOF/ JIEFv AV ELEFTAVERL

Dessert

House-made Toasted Panettone, Zabaione, Amarena
Dark Chocolate and Spiced Mascarpone Gelato
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PREMIUM CHRISTMAS DINNER

Appetizer

Caviar Served with Classical Condiments:
Egg Mimosa, Caper, Sour Cream, Onion and Chive
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Main Course

Wagyu Rump Steak, Carrot and Cocoa
MESVTRTF—F, ABEATATHRA

Or

Japanese Sablefish with Seasonal Mushroom and Caramelized Cabbage
EERE =HOF/ JIEF v IAVELEFTARAVERL

Dessert

House-made Toasted Panettone, Zabaione, Amarena
Dark Chocolate and Spiced Mascarpone Gelato
BREFM—ZAMIR =R, N(F—%, PIL—F
—UFadlb—b RARNARAIZAANR—FOY zF—h

mandarin bar





