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Restaurant

Rosette

Rosette
16,500

Herb Marinated Ehime Sea Bream
Fresh Vegetables Composition
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Ris de Veau Meuniere
Truffle Sauce and Cultured Mushroom Seauce
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Aomori Anglerfish and Blue Crab Bouillabaisse
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Straw Grilled Tosa Akaushi Sirloin
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Enjiro Tanoya Salt Ice Cream
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Kouchi Kiyuzu Citrus Fromage Cru
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Félicité
19,800M

Herb Marinated Ehime Sea Bream
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Marinated Foie Gras with Sakekasu and Saikyo Miso
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Abalone Meuniere with Liver Sauce
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Grilled Kuroge-wagyu Beef Fillet
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Enjiro Tanoya Salt Ice Cream
GEmIFF R ZIRDIET 1 R

Dessert
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Saison
13,200M

Lightly-Seared Red King Crab
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Ehime Sea Bream Paner a I’Anglaise
Cultured Miso Marinated Yolk and Beurre Blanc
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Iwate Tankaku Beef Shank Ragu
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Pistachio Dacquoise
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