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Restaurant

Rosette

Degustation

4,950M

Pumpkin Mousse, Cornet-style
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Beets-Marinated Norwegian Salmon
Meédaillon Style
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Aomori Cod Poéle

Served with Brown Butter Sauce with Bacon and Almond
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Roasted Japanese Pork Fillet with soubise Sauce
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Sweet Potato Bianco Mangiare
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Pumpkin Mousse, Cornet-style
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Snow Crab, Cauliflower Tartar,
Salmon and Mini Leaf with White Balsamic
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Mussels Soup
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Chiba Sole and Scallop Mousse
Served with Brown Butter with Bacon and Almond
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Roasted Aomori Chicken "Shamorock”, Zingara Style
Served with Truffles, Mushrooms and Beef Tongue
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Tosa-akaishi Beef Sirloin
Served with Grilled Vegetables and Yuzu Pepper
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Cream Cheese Mousse
Served with Bamboo Charcoal Crepe
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