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Restaurant

Rosette

Rosette
16,500M

Sea Urchin and Tosa-jiro Scrambled Eggs
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Sweet Shrimp, Caviar and Edible Flowers
with Brioche Tartine
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Hokkaido Cod Mullet Meunieéere

Truffle Flavored Potato Purée
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Fukuoka Flounder Poché
Spinach and Cultured Champignon Sauce
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Kyoto Nanatani Duck Breast Roti
Beet Flavored Vin Rouge
Duck Thigh Confit Salad
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Enjiro Tanoya Salt Ice Cream
WEH RGN T 4 R

Aomori Kougyoku Apple Compote
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Félicité
19,800M

Sea Urchin and Tosa-jiro Scrambled Eggs
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Sweet Shrimp, Caviar and Edible Flowers
with Brioche Tartine
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Marinated Foie Gras with Sakekasu and Saikyo Miso
BHRYEEBFTARE T )R L2775 T 77

Abalone Meuniere
WRFE D L= )

Grilled Kuroge-wagyu Beef Fillet
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Dessert
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Saison
13,200M

Amuse Bouche
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Norwegian Salmon and Red Snow Crab Tartare
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Chiba Sea Bream Poélé
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Roasted Hokkaido Ezo Venison
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Waguri Chestnut Mont Blanc
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