2024 7H16H~

Restaurant

Rosette

Degustation
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Norwegian Salmon
Summer Vegetable Jelly
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Chiba Eel Friture
Served with Piperado
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Roasted Niigata Pork
Robert Sauce
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Grapefruit Eclair
Lychee and Yogurt Sauce
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Aisance
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Snow Crab and Mussels

Consommé Jelly and Summer Vegetables
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Corn Cake Salé
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Braised Chiba Barracuda

Lemon Grass and White Eggplant
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Roasted Iwate Guinea Fowl Thigh

Served with Piperado and Soft-Boiled Hoshino Black Egg
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Tosa-Akaushi Beef Sirloin
Yuzu Pepper Sauce
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Yamanashi Hakuto Compote with Sorbet
Framboise Sauce Accent
INREAMKDOI R—FEV IR
TS5VRI—)—R%&7 M

FMMABIFHATY o BllERY—EZR(10%) Z]a# 0O 7=LE T,




