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Restaurant

Rosette

Rosette
16,500

Sea Urchin, Scallop
and Sweet Shrimp in Sea-water Jelly

T WAL
HigEDBHERKY 2 UHEZT

Seared Aichi Eel
Served with Crispy Saffron Risotto
and Port Wine Sauce
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Fukuoka Bonito Poéle
Served with Girolle Mushroom Fricassee
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Roasted Tottori Venison
Served with Beet Flavored Venison Stock
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Enjiro Tanoya Salt Ice Cream
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Amami Passion Fruit Mousse
and Exotic Fruits with Mint Jelly
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Félicité
19,800M

Sea Urchin,Scallop
and Sweet Shrimp in Sea-water Jelly
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Marinated Foie Gras with Sakekasu and Saikyo Miso
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Sautéed Abalone with Seaweed Butter and Liver Risotto
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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

Fukuoka Yellowtail Amberjack
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Ehime Grouper Poélé
with Mussel Stock and Fresh Herb Sauce
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Roasted Iwate Guinea Chicken
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Yamanashi Plum Tart with Fromage Blanc Sherbet
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