CRISTA COURSE

APPETIZERS
Sake marinated marlin carpaccio with Iwa nori rice crackers and Greek yogurt
ARETYHIFORE EBETARFvT
Tuna and avocado tartar with gochujang dressing and papadum crisps

T AETRALDEILZIN 18 Z L AFDvy RLyvy

Jumbo lump blue crab cake with piquillo aioli and micro greens
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New Orleans style BBQ shrimp in spicy butter and lemon sauce

Za—F—UrX2LAN BBQ a7/

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

FROM THE GRILL

Grilled Spanish mackerel filet with green pea puree,
sautéed fava and snap peas, gremolata
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Grilled swordfish steak with lemon risotto
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Sirloin, CAB, U.S.A 200g
Y—Rn4A> CAB 7XUh

Grilled premium Australian John Dee beef filet 1509
74L John Dee #—X U7

Pork chop, Waton mochi-buta, Japan 350g
K=o Fay7 MELHE BAE

DESSERTS

Seasonal tangerine parfait with ginger cream, milk ice cream, cookie crumble
SER"ESY Sy —YRANR—FIU—LDSILT T

Minimal bean to bar chocolate tart with milk ice cream and cacao nib caramel
SZRNITITEFIAL—bDRILE SNITAREAAFTZTF¥ T X)L

Lemon mascarpone cheesecake with blueberry sauce
LEVIYRANFE—F F—Rr—F 7TIL—RY—yY—2

Flourless chocolate cake with pistachio gelato
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Banana chiboust cream pie with toasted coconut and peanuts
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Red velvet layer cake with cream cheese frosting and raspberry marble ice cream
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¥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
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APPETIZERS
Sake marinated marlin carpaccio with Iwa nori rice crackers and Greek yogurt
RABETTHOFORG EBETARTFY T
Tuna and avocado tartar with gochujang dressing and papadum crisps
RTAETRARDZILZIL 8K L AF P v Ry s

Kombu pressed snapper carpaccio with white shoyu dressing,
white celery, purple radish and fresh chili
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Jumbo lump blue crab cake with piquillo aioli and micro greens
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New Orleans style BBQ shrimp in spicy butter and lemon sauce
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FROM THE GRILL

Grilled Spanish mackerel filet with green pea puree,
sautéed fava and snap peas, gremolata
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Grilled rare tuna steak with green olive tapenade, basil oil and asparagus
RTBDLT IV TRNRZHRENILE T F—F

Sirloin, Prime, U.S.A 200g
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Filet mignon, Prime, U.S.A 1509
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Lamb chops, spring lamb, New Zealand
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DESSERTS

Seasonal tangerine parfait with ginger cream, milk ice cream, cookie crumble
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Minimal bean to bar chocolate tart with milk ice cream and cacao nib caramel
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Lemon mascarpone cheesecake with blueberry sauce
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Flourless chocolatecake with pistachio gelato
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Banana chiboust cream pie with toasted coconut and peanuts
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Red velvet layer cake with cream cheese frosting and raspberry marble ice cream
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¥9,000




