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Restaurant

Rosette

Sérénité
19,800H

Grilled Corn, Caviar and Consommé
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Tiger Prawn, Yamagata Watermelon, Fukui Mozzarella
Crustacean Jus, Lemon Confit and Basil Oil

EpF. LIBREERT VWS, @FETY 2L T
WEHEND 2, VELYI LT 4. NI A A4

Hamanako Eel Poélé
Girolles, Japanese Peppercorns, Vin Jaune Sauce
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Aomori Turnip Déclinaison
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Grouper Braisé
Florence Eggplant and Sherry Vinegar Sauce
Wb 7 T 7 LY
T4 7 7—LDT7 4 LY it
255F L 2 ) =T 4 A=V — R

Iwate Tankaku Wagy Beef Sirloin
Aged Blueberry and Black Garlic
Vin Rouge Sauce
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Tanoya Enjiro Salt Ice Cream
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Yamanashi Hakuhou Peach and Creme d’Ange
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