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Rosette

Sérénité
19,800H

Amuse

Kelp-Cured Yamaguchi Red Tilefish
Marinated Poireau, Beefsteak Leaf and Finger Lime
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Sautéeed Kagoshima Kurobuta Pork
Spicebush Flavor, Celeriac Purée and Jus de Porc
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Braised Kuzuryu Maitake Mushrooms
Jus de Champignon and Sherry Vinegar
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Fish of the Day Poélé
Buttermilk Sauce, Salmon Roe, Fresh Herbs and Sweet Potato
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Kyoto Nanatani Duck Roti
Rolled Barley and Chestnut Risotto and Jus de Canard
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Tanoya Enjiro Salt Ice Cream
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Citrus and Yogurt Mousse Lemon Verbena Flavored Jelly
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