CRISTA COURSE

APPETIZERS
Smoked foie gras sautéed with sansho sauce and puree of Jerusalem artichoke
BRERE—ILAET74TI 70V T—EHFOL2—L
Tuna and avocado tartar with gochujang dressing and papadum crisps
RUAETHRARDRIVEIN XNRZ L AF Do Ry
Jumbo lump blue crab cake with herb aioli and baby greens
BYVEDZTr—% N=T7T7A4F Vx0T Y=

New Orleans style BBQ shrimp in spicy butter and lemon sauce
Za—FA—-UrXR24)L BBQ a7

Romaine Caesar salad with Parmesan and croutons
AXAY =P —YF4K

FROM THE GRILL

Grilled John Dory filet with komatsuna and persimmons, yuzu n’duja butter
SO I IR ERDY T— MFETY Ry —VDENLNZ—Y—Z

Grilled swordfish steak with lemon risotto
AHLEOTYILELEVYY Y b

Sirloin, CAB, U.S.A 200g
Y—o4> CAB 74UAh

Grilled premium Australian John Dee beef filet 1509
741 John Dee #—X 5 U7

Pork chop, Waton mochi-buta, Japan 350g
K=o Fay7 MBEHLHE BA

DESSERTS

Chestnut cake with mascarpone chestnut mousse and houji cha ice cream
MEETRAAWVRE—FF =D —F 1 F5LHRTARI)— L

Lemon mascarpone cheesecake with blueberry sauce
LEVRAAVKR=3 F=RAF—F 7)==y —2

Flourless chocolate cake with pistachio gelato
TrA—FF3AL— MM —F EREFF T —beRA Y T U — L nEpTER

Banana chiboust cream pie with toasted coconut and peanuts
NFFEARZ—=RDTY =LA b= baTFyVeE—FvY

Four layer carrot cake with cream cheese frosting and vanilla ice cream
FrYOYMAY—T—F NZFTART) =L

Minimal bean to bar chocolate tart with milk ice cream and cacao nib caramel
SN ZT7RFIAL—FDRIE TN TAREAAFZT FH 7 4L

¥7,000

CRISTA

CROWN COURSE
STARTERS

Fresh oyster with seasonal sauce
TLyyaFtARE— FEHOY—R
Jumbo shrimp with cocktail sauce
vayrrs
Creamy New England clam chowder topped with crispy bacon and croutons
ZAa—AVIIVRI T LTFYUR - YRE—R—0¥
APPETIZERS
Smoked foie gras sautéed with sansho sauce and puree of Jerusalem artichoke

BREXE—ILIT7AT 770/ T—EHFOEL1—L

Tuna and avocado tartar with gochujang dressing and papadum crisps
RIAETRARDELZIN SRR L AF vy KLy v s

Yellowtail carpaccio with seasonal vegetables, lotus chips and ginger soy dressing
ZUDHNyFa FHOBRELYAVF T Prdv—Y ALy s

Jumbo lump blue crab cake with herb aioli and baby greens
BYVEDIZTr—F% N=TTAFVEvA4o05 )~

New Orleans style BBQ shrimp in spicy butter and lemon sauce
Za—F—YYXREZALIL BBQ ¥

FROM THE GRILL

Grilled John Dory filet with komatsuna and persimmons, yuzu n’duja butter
BT YL INREERDY T— MFET Y Foy—VYDENLANZ—Y =2

Seared rare tuna steak with lotus roots, burdock roots and leek purée
RTADLTRT—F REDOV T LT CHRXFOE2—L

Sirloin, Prime, U.S.A 200g
Y—AA4Yy TI4L TAIA

Filet mignon, Prime, U.S.A 1509
4L TITALTXUAD

Lamb chops, spring lamb, New Zealand
SLFayT RTVY TS L Za—P—=FF
DESSERTS

Chestnut cake with mascarpone chestnut mousse and houiji cha ice cream
MEEXRAANR—ZF—RDT—F Z5CHRTART ) — L

Lemon mascarpone cheesecake with blueberry sauce
LEVRRANE—F F—Xy—F TIL—~_Y—Y—2

Flourless chocolatecake with pistachio gelato
TUrA—FF3AL— M —F CREFF VT bERAY TV — L NERTER

Banana chiboust cream pie with toasted coconut and peanuts
NFFEHRR=EDY) =L/ b= baaFy Ve —FvY

Four layer carrot cake with cream cheese frosting and vanilla ice cream
FrOy MA Y —f—F NZFTARIY—L

Minimal bean to bar chocolate tart with milk ice cream and cacao nib caramel
IZRAYZTRFIAL—bDRILE NI TAREAHF =T F 5T AL

¥9,000




