IS~ CATERING
BONDSE

| KITCHEN |
Thanksgiving Turkey Package

YL IRXEVT 2—F—yF— ¥28,000

November 22, on Thanksgiving Day only!
11/22 (KR) $»7 AF¥ V7 HHRE!

A—-ZRF2—F—13 (Tkg / #18 &ik)

Whole roasted turkey [Approx. 7kg for 8 people]
Mushroom gravy sauce / Cranberry relish RyYal—LIL—E—Y—R/IFURY—LYya
Original cornbread stuffing FYSFNA-VTLYRRZY T4V T
Sautéed green beans / Mashed potatoes VATADYT—/ 2yakiTh
F7vav i NUT7H2LE by lily cakes ¥3,500 [24cm)

Option: Pumpkin tart by Lily cakes ¥3,500 (24cm)
Delivery or pick up at Tennoz BeNTO EXPRESS FYNY—F 73X EH BeNTO EXPRESS ICTEY I Ty T
Delivery Area: shinagawa-ku, Minatd-ku, Shibuya-ku EBEIVU7 : RIR., 3K, 28K, TRERX. PREX
Chiyoda-ku, Chuo-ku (Delivery charge +¥2,000) (2% +¥2,000)

Limited #available / Please reserve by November 19
11719 (B) FTOZFHIART (BERE)

RESERVATION & INFORMATION: 03-5479-0776

TYSONS & COMPANY

THANKSGIVING 2018

-« SPECIAL DINNER COURSE & MENU ==

Thanksgiving is a
festive time to share with

Thursday
November 22, 2018 family and friends,
www.tysons.jp let us do the cooking




I TENNOZ SNCE Tog

T.Y.HARBOR

BREWERY
RESTAURANT

DINNER COURSE ¥4,800

SOuP
Potato and leek puree soup with smoked salmon,
feta cheese and fresh dill
RFrEeRT7A—DR—7,
BRERE—IY—FEET2F—X . Ta4I

MAIN
Roasted turkey with mushroom gravy,
cornbread stuffing, green beans
and cranberry relish
v TE I R e AL S
97RY—LYyaiiRi

DESSERT
Classic pumpkin fart with whipped cream
and vanilla ice cream
NITEVRIVE, NZFTARIY—L

RESERVATION: O3-5479-4555

Irs" HARAJUKU oRBAN 85

-
SMOKEHOUSE

BY TLY.HARBOR BREWERY

DINNER COURSE ¥4,800

soup
Fresh fennel and almond puree soup
with smoked almonds
22 FNEF R AF DRCFEXEr O P~ A
MAIN
BB® turkey breast plate with corn pudding,
whipped yams and cranberry relish
BBQZ—%—F=b AT TAXZEFAv T,
97RY—LYya

SIDE DISH
Creamy mushroom and bacon mac-n-Jack cheese
2V -2y alW—LER—aYDTYIF=X|
DESSERT
Pumpkin pudding with pumpkin gelato
and whipped cream
NYTRTTAV TNV TR V27—

RESERVATION: 03-6450-5855

[~ SHIBUYA

CRISTA

DINNER COURSE ¥8,500

sOuP APPETIZER
Creamy sweet potato and pecan soup Smoke roasted Tasmanian salmon filet
with sautéed foie gras on parsnip puree with sautéed Brussels sprouts
G UL EEE=h T I TN IVES AT KA ZTEARBRE—IY—FEXOA—RH
TATI D) T— FXeRYEFIVYOYTF—E/S—R=yTa—L
MAIN
Herb marinated roast turkey breast with dried cherry, chestnut and cornbread stuffing and mushroom gravy
= CRUALLIZ TR ST AN FTLFTE N EROAR Y7 /Y Rt li=—Ly -

SIDE DISH =
Cranberry and persimmon relish, miso sautéed kale, creamed cauliflower
and pearl onion gratin and garlic mashed potatoes
97oRY=LYyva, F—=NOKREY/T—, HU7F7—,nN—NFFrDI 580, H=VyI32yaRkTh

DESSERT
Traditional pumpkin pie with gingerbread crust and toffee ice cream
NTHRVINAENTA=TARIY—L

RESERVATION: 03-6418-0077

L5~ DAIKANYAMA

IVY PLLACE

DINNER COURSE ¥6,000

APPETIZER
Fresh oyster on half shell with bourbon sauce and
crispy black quinoa crusted salmon tartar with horseradish cream
“AEHBEEMIR" N—Ry T 4RI LY b
19—V DR—8— T F99F¥/THIFAL
SOuUP
Creamy turkey dumpling chowder with turkey bacon and fresh thyme
O L8 =G Lo BRI F 20 —
MAIN
Pan roasted medium rare duck breast with autumn mushrooms,
chestnuts, hazelnuts and black rice ragout
RIVIBOA—R+ T4V T4 RED T X ENE

DESSERT
Apple and raisin tart with cumin crumble, pecans and vanilla ice cream
HEDFYIAVE, RNAY—=HRE—FDRNE T72F59xT7—F

RESERVATION: O3-6415-3232

[~ OMOTESANDO

C?°iSSCross

OMOTESANDO

SPECIAL MENU ¥1,500

November 19-25

Smoked turkey sandwich
with Gruyere cheese,
cranberry relish mayonnaise
I7vRY— FVI-LF—ZD
FREIASTAAOE

INFORMATION: 03-6434-1266




