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Restaurant

Rosette

Rosette
16,500M

Sea Urchin, Red Snow Crab and Raw Sea Weed Cream
with Sea Water Jelly
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Aomori Noheji Turnip Braisé
Mie Kuwana Cherrystone Clam Bouillon
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Kagoshima Hairtail Poélé
Vegetable a la Grecque
Sherry Vinegar Sauce

BEREEKRTIEDET L
FEDTVL 972 )= 4 ZH—Y—Z

Iwate Tankaku Beef Sirloin
Sauce Vin Rouge
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Enjiro Tanoya Salt Ice Cream
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Sicilian Pistachio Mousse
Passion Fruit Accent
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Félicité
19,800M

Sea Urchin, Red Snow Crab and Raw Sea Weed Cream
with Sea Water Jelly
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Marinated Foie Gras with Sakekasu and Saikyo Miso
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Abalone Sautéed with Seaweed Butter and Liver Sauce
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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 Mariné
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Nagasaki Barracuda Meuniére
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Japanese Beef Fillet Grillé

Rockfall Cheese Sauce
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70% Cacao and Coffee Cream
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