RINDOU CHRISTMAS MENU
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Premium Dinner on Holy Night

2024.12.21~23&25
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beef broth
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Amuse-Bouche
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Lobster mie cuit
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Stmmered Shark Fin with Shanghai Crab Miso
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Creamy Sauce with Hokkaido Scallops, Rindou Style

Assorted Grilled Vegetables, Teppanyaki Style
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Grilled Shabu-Shabu with Sauteed Foie Gras
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Kumamoto Japanese Beef 'Wa-Oh' Filet Steak
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Chazuke with Wa-Oh Meat
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Dessert
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Coffee
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Premium Dinner on Holy Night

2024.12.24 tue
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Lobster mie cuit
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Simmered Shark Fin with Shanghai Crab Miso
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Creamy Sauce with Hokkaido Scallops, Rindou Style
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Assorted Grilled Vegetables, Teppanyaki Style
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Grilled Shabu-Shabu with Sauteed Foie Gras

CELLREBMAFTMEIZ4ALADRT —F
Kumamoto Japanese Beef 'Wa-Oh' Filet Steak
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Chazuke with Wa-Oh Meat
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Dessert
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