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Festive dinner buffet with your choice of main dish
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Enjoy our lavish selection of appetizers, fresh salads, home-baked breads and seasonal desserts from our buffet.

Your choice of main dish will be served to you at your dining table.
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N.V. Louis Roederer Brut Premier ¥2,100 Asahi Super Dry Draft ¥1,080
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Sauvignon Blanc Attitude ¥1,800 Suntory Premium Malt ¥1,080
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Escudo Rojo Reserva Chardonnay ¥1,800 Asahi Dry Zero ¥950
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Pinot Noir Attitude ¥1,800 Fresh orange juice ¥1,200
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Kaiken Estate Cabernet Sauvignon ¥1,800 Fresh grapefruit juice ¥1,200
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Hanamidori chicken Cherry Valley duck breast
creamy polenta, hazelnut jus honey glazed, chestnut puree, winter vegetables, citrus jus
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Saiki city hirame “Kome no megumi” Oita pork chop

clams and sautéed greens, vin blanc sweet potato puree, toasted pineseed, gremolata, fig jus
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Oita beef sirloin 100g
celeriac puree, charred leek and confit onion
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Canadian Atlantic lobster+ ¥ 3,000 Oita Bungo-gyu filet (100g) + ¥ 4,000
Porcini, risotto, beurre blanc truffle potato, local vegetable, mushroom jus
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add seared foie gras + ¥ 1,000 add sea urchin + ¥ 1,000
7+ 7 27 7+¥1,000 £} ¥ 1,000
add Himejima prawn + ¥ 1,000 add half Canadian lobster + ¥ 1,500
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add snow crab leg + ¥ 1,500
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Desserts / 7 % —
Elements seasonal desserts buffet
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selection of coffee and TWG Tea
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Dinner Price / =L X vV 5 4 F— ¥6,900

Prices are inclusive of taxes and subject to a 15% service charge.
BHEICIIHERAE TN TEY £, &b, 15%0F — v ARNE I hE T,
Food allergies and food intolerance.We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
ML b7y TR 2 RO FMRHC oW T o SHIZ, 2% v T ~BmalEE v,




