Restaurant

Rosette

Chef’s Table
19,800/
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Amuse

Hokkaido Surf Clam
Fresh Vegetables and Foam
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Nagasaki Eel Friture
Served with Sherry Vinegar Sauce
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Ehime Spanish Mackerel Plancha(Teppanyaki)
Served with Albert Sauce
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Ezo Abalone
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or

Akita Lamb
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Kouchi Akaushi Sirloin
tE Sy LY—vqg v

or

Ehime Wagyu Fillet
ik bhrhtFT 4L

DESSERT

Please Choose a Dessert That Interests You
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Yamagata Pear Compote
Vanilla Creame and Feuilletage
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Waguri Chestnut Mont Blanc
Maple Leaf and Griotte Accent
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Creme d’Ange
Red Wine and Fig Sorbet, Truffle Honey
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Gianduja and Chocolate Soufflé
Served with Rich Vanilla Ice Cream
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