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Restaurant

Rosette

Degustation
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Awji Spring Onion Velouté
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Marinated Hokkaido Cherry Trout
Spring Vegetables and Nanohana Purée
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Ehime Sakura Sea Bream Poélé
Aosa Seaweed Sauce
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Yamagata Sangen Pork Loin

2 Kinds of Cabbage
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Strawberry Mousse
Sakura and Pistachio Scent
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Awaji Spring Onion Velouté topped with Consommé Jelly
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Dill-marinated Hokkaido Chery Trout
Urui,Snap Peas, Spring Vegetables
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Tsushima Eel Friture
2 Year-aged Kitaakari Potato Croquette with Cornichon Sauce
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Yamagata Mebaru Seaperch Poélé
Green Peas, Turnip and Jus de Clam Sauce Pourover
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Australian Lamb Roti
Green Asparagus and Black Pepper Sauce
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Tosa Rouge Beef Sirloin
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Bittersweet Chocolate and Chantilly Cream
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