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Marinated Ehime Amberjack and Vegetable Terrine with Ravigote Sauce
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* Please Select from One of the Following Menu Items.
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Mushroom Crispy Risotto Served with Sauteed Small Shrimps and Mild Americaine Sauce
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Edo-mae style Flathead Fritter served with Clam and Baby Turnip Soup
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Today's Seafood
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Grilled Herb and Nut Breaded Japanese Duck Breast from Ibaraki
with Framboise Vinegar Sauce Scented Honey
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* Please Select from One of the Following Menu Items.
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Seasonal Fruits Gratin (Grapes, Raspberries, Blueberries, Kiwis and Oranges)
Served with Sabayon, Sherbet and Oranges
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Kyoho Grape Tartlet with Spice Scented Vanilla Ice Cream
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