CRISTA

SEASONAL COURSE

2018 N295 of12
May

- STARTER -

Fresh oyster
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- APPETIZER -

Turban shell, asparagus and fuki ragout with herb butter
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- FISH -

Grilled Spanish mackerel with mozzarella and anchovy stuffed
tempura zucchini flowers and tomato fondue
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- MEAT -

Grilled John Dee beef filet
with grilled baby corn and mole sauce
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- DESSERT -

Matcha green tea mousse
with yogurt ice cream and matcha crumble
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¥10,000

Coffee and bread come with your course menu
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All prices are inclusive of tax and are subject to a 10% service charge. Please note that seasonal ingredients may change due to market availability.
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