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Rosette

Rosette
16,500

Fukuoka Razor Clam, Bamboo Shoot
and Ookami-momo Tomatoes Salad
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White Asparagus and Sabayon Sauce with Truffle
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Oven-grilled Nagasaki Rockfish
Served with Braised Green Asparagus
with Albert Sauce
"W E T O RKEE X
TN =V T ANTHATLEXYELY —ATILN—)

Roasted Fukuoka Beef Sirloin with Poivrade Sauce,
Tomato Salt and Egomustard
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Enjiro Tanoya Salt Ice Cream
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Nagasaki Loquat Compote
Served with Citron Granita
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Félicité
19,800M

Fukuoka Razor Clam, Bamboo Shoot
and Ookami-momo Tomatoes Salad

R ETFAYE., Sk b< b7 o T

Marinated Foie Gras with Sakekasu and Saikyo Miso
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Abalone Meuniere
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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

Nagasaki Grunt Cru
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Kouchi Blackfin Bass Poélé
with Fermented Mushroom Sauce and Chicken Stock
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Japanese Beef Cheek Daube
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Blueberry Mousse
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