THEWESTIN

TOKYO

CHRISTMAS DINNER 2017
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Amuse Boucher
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Assorted appetizers paired with Don Perignon
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Hopera"
Duck and foie gras served with fruit compote
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“Holly Green”
Escargot and mushroom pie, Miso flavor
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“Santa Claus Red”
Consommé of Maine lobster, estragon flavor
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“White Snow”
Steamed Shio-koji marinated flounder, shellfish sauce
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“Noél Gourmand”

Japanese Kokusan beef fillet steak with winter vegetables
Madera sauce, mushroom essence
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Victor's special Christmas dessert
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Coffee or tea with mignardises
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* Please ask our staff for the origin of the rice we serve in the hotel. S
* Should you have any food allergies or special dietary requirements, please notify us when you order.

* All prices are subject to consumption tax and 13% service charge. [ @4 e



