Restaurant

Rosette

Chef’s Table
24,200
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Amuse
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Fukuoka Yellowtail Amberjack Cru
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Tsushima Eel Friture
Served with Balsamic Fouetté
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Ehime Butterfish Plancha(Teppanyaki)
Served with Albert Sauce
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Ezo Abalone
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or

Akita Lamb
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or
Kouchi Akaushi Sirloin
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or
Ehime Wagyu Fillet
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DESSERT

Please Choose a Dessert That Interests You
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Lavender Honey Lemon Tart
Dill Oil and Elder Flower Jelly
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Yamagata Satonishiki Cherry
Creme au Beurre Pistache
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Ricotte Cheese Soufflé
Refreshing Lemon Flavor
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