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Rosette

Rosette
16,500

Ookamimomo Tomato,
Fukuoka Squid and Morotoge Shrimp Composition
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White Asparagus
Poached Tosa-jiro Egg
Sauce Truffle
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Crispy Chiba Bousou Kinmedai Bream
Various Beans and Barley
in Cultured Butter Bouillon
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Akita Shirakami Lamb Backstrap
Jus d’Agneau
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Enjiro Tanoya Salt Ice Cream
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Gateau Fromage
Framboise Tuile Accent
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Félicité
19,800M

Ookamimomo Tomato,
Fukuoka Squid and Morotoge Shrimp Composition
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Marinated Foie Gras with Sakekasu and Saikyo Miso
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Abalone Sautéed with Seaweed Butter and Liver Sauce
WBBEDNY—) T — o —2R

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

Hokkaido Cherry Trout
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Aomori Greenling Viennoise
Sakura Shrimp Risotto and Jus de Clam
FEHRETAFADT 4 )T —X
BMIEDY Yy PETH YD 2

Kuroge Wagyu Beet Rump Roti
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Tonka Beans Flavored Caramel and Orange Mousse
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