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Dejeuner
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Herb Marinated Scottish Atlantic Salmon
with Dill Cream and Pulff Pastry
Served with Fresh Vegetables Salad
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10 kinds of Vegetables and Cheese“Galet‘te with Pistou Soup
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Todays Seafood
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Today’s Meat
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Yogurt and Kabosu Mousse and Raspberry Marsh-Mallow
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Rouge
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Herb Marinated Nagasaki Black Grunt
with Basil and Beet Vinaigrette
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Grilled Sweet Red Snapper
with Clam and Waler Cress Sauce
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“Budo” Tenderloin and Foie Gras Poéle
with Black Truffle Sauce
Served with Vegetables from Eco Farm Asano
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Todays Dessert
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