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Rosette

Rosette
16,500

Hokkaido Surf Clam
Fresh Vegetables and Clam Foam
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Braised Niigata Nagomi Pork
with Yairo Shiitake Mushroom
Champignon Butter Sauce
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Crispy Fukuoka Red Tilefish
Lemon Verbena Flavored Bouillon Pour-over
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Roasted Tottori Beef Chuck
Sherry Vinegar Sauce

EWRTEFR=ADT T 4
Sax)—=F g 2=V —A

Enjiro Tanoya Salt Ice Cream
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Waguri Chestnut Mont Blanc
Maple Leaf and Griotte Accent
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Félicité
19,800M

Marinated Iwate Iwahime Salmon
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Marinated Foie Gras with Sakekasu and Saikyo Miso
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Sautéed Abalone with Seaweed Butter and 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

Marinated Iwate Iwahime Salmon
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Braised Shizuoka Shimoda Red Sea Bream
Sautéed Mushrooms and Albert Sauce
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Roasted Iwate Duck Breast
B FELEBMA DT 4

Yamagata Pear Compote
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