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Restaurant

Rosette

Rosette
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Himi Buri Amberjack and Colorful Radish
Arugula Vinaigrette
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Hokkaido Cod Milt Meuniere
Saffron Risotto and Tomato Condiments
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Aomori Anglerfish and Blue Crab Bouillabaisse
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Straw Grilled Tosa Akaushi Sirloin
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Enjiro Tanoya Salt Ice Cream
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Kouchi Kiyuzu Citrus Fromage Cru
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Félicité
19,800M

Himi Buri Amberjack and Colorful Radish
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Marinated Foie Gras with Sakekasu and Saikyo Miso
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Abalone Meuniere with Liver Sauce
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Grilled Kuroge-wagyu Beef Fillet
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Enjiro Tanoya Salt Ice Cream
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Dessert
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Saison
13,200M

Lightly-Seared Red King Crab
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Ehime Sea Bream Braised in Cocotte
Kuwana Clam,Nanohana and Turnip
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Iwate Tankaku Beef Shank Ragu
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