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Dec.24,25

T.YY.HARBOR

BREWERY
RESTAURANT

Special Dinner Menu

MAIN
Grilled Wagyu beef filet and
Atlantic lobster surf and turf style with
mashed potatoes
BAFTALAT—FDTYNET RS T4y Y
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DESSERT
Special dessert plate for two with
chocolate mousse, chocolate espresso cake
and almond semifreddo
ARV TH =T L=t REAFaaL— L=
IR LyYFaar—kr—=F,
T—EVYFOEITLYR

¥7,500 ¥1,200
Reservation: 03-5479-4555
Dec.23-25 Q“‘%aso Dec.23-25
(d
SMOKEHOUSE CriSSCross
8Y T.Y.HARBOR BREWERY
Special Dinner Menu Special Menu
MAIN MAIN

Coffee spice rubbed mochi buta spareribs
with coffee BBQ sauce and
smoked mashed potatoes
(using coffee by NOZY COFFEE)
LBEARTYTERE—I 2y aRTH
3—k—BBQV—2X
¥4,000

Reservation: 03-6450-5855

Herb roasted game hen with roasted
potatoes and rucola
BEON—TO—RF RAIFRTRELYAT
¥2,300

DESSERT
Strawberry pancakes with vanilla custard
sauce, fresh berries and Jersey whipped cream
ARARY = —F HRE—FY =R
TLyany—tIv ==Ky 7o) =L
¥2,200

Information: 03-6434-1266
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KITCHEN

Dec.23-25 ? BONDS_T1

Roasted Chicken Package
¥4,000

Whole roasted chicken (herb or original spice) with roasted vegetables
A—=ZFFF VIR (N=T REAVSFLRAAR) A=RIRDZT )L

Pick up location
BeNTO EXPRESS: 12:00-19:00 | breadworks Omotesando: 16:00-18:00 | No.4: 16:00-21:00
Available by reservation in advance ##BRE -#7H & TOFHIRTE

Reservation & Information: 0120-700-633

Dec.1-25 Dec.1-25 -
breadworlks l\ 0 /1

Stollen ... Full ¥1,900 / Haif ¥1,200 No.4 Stollen ¥2,000

Tak—Lv No.4 ¥ak—L>»

Mohnstollen ¥|‘900 Information: 03-3234-4440

E—r¥ab-Lr

Marron glacé & Caramel Stollen.............. ¥2,500

Dec.19-25 Sz
TAVS Ty ERETAND 2 b—L Y K

Lilycakes

X’mas Short Cake..... 4% ¥3,500 / 5% ¥4,600
Noél Chocolate 2016....45 ¥2,800 / 55 ¥3,900

Information:
Tennoz: 03-5479-3666
Omotesando: 03-6434-1244

Information: 03-6433-0688
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TYSONS &COM PANY

hristmas
2016

L VIS

Eat, Drink & Enjoy !

We hope you will enjoy a memorable evening of
wonderful food and wine.
We send warm wishes to you and your family
and wish you a very happy new year!

www.tysons.jp
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Dec.23,24

CRISTA

Special Dinner Course
¥15,000

AMUSE

Foie gras terrine with walnuts, dried cranberries and beet balsamic sauce
AT IDTI=X E=Y/NH IV —RETVI RFA47F Y=

APPETIZER

Scallop and apple tartar with caviar and fromage blanc cream sauce
BEERZTEFTVATDRILZL FrETETAR—V 1T 5V DY —R

SEAFOOD

Roasted lobster with a semi-dried tomato romesco sauce
NP REATRZ—DA =TV HEE EIFFA P rOAXRIY =X

MEAT
Grilled U.S. beef filet steak with blackberry sauce and vegetables
US.Z4LRT—FD7 )b,

Ty oNY—Y =R PA-LNEEF A Y X —R—

DESSERT

Strawberry tart with vanilla ice cream
BRLVMNZFTARIY—LRZ

Reservation: 03-6418-0077
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Dec.23-25

CICADA

Special Dinner Course
¥10,000

APPETIZER

Marinated salmon, mozzarella and prosciutto,
foie gras terrine and consommé jelly with carrot puree and fresh sea urchin

Y—EVDIUR 75V RT—ReHYT—0U—LD)—A KFDEYYFLFETA Y a— T4 Y Z T

TATTITDOTI=X 747V —R 7=¢tFrAybEa—L AV A=Y DVal
SEAFOOD

Sautéed Atlantic lobster and scallops with crab and cauliflower,

lobster sauce and scallop foam
FR—IWIEERET D) T— TAV =XV =R
MEAT
Grilled beef filet with red wine and date sauce, celeriac puree, asparagus and carrots
FMEFTILDZ UL REAYOE 1L RIAVETF =YDV =R EAB TRANTHR LI

DESSERT

Strawberry mille feuille with fresh strawberries, custard cream,
white chocolate and vanilla gelato
AFITERTAMFIAL—bDIN T4 =2 NZFP T~}

Coffee or tea
a—b—-XIFHE

Reservation: 03-6434-1255
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IVY PLACE

Special Dinner Menu

COCKTAIL
Pere Noel
TLyYaZbARY = v X DH I TV
¥2,000

APPETIZER
Creamy crab, scallop and avocado tartar with caviar served on tomato and dill jelly
XTAE RRT THRARDRLZI FvETHRZ FIrETALDOEY—
¥2,000

MAIN
Grilled beef filet with sautéed awabi mushrooms and turnips on bed of polenta,
truffle miso butter sauce
FMEFELORTL HHOUVEDAY 74, FY— LKLY R P2 T7HRIENZ—Y =2
¥5,000

DESSERT
Dessert plate with chocolate cake, walnut creme brilée,
strawberry tart and pistachio gelato
Faalb—br—F K3HDT Va2l AFITDLILE
¥1,800

Reservation: 03-6415-3232
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