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Restaurant

Rosette

Rosette
16,500

Sea Urchin, Sweet Shrimp,

Scallop and Seaweed Cream with Sea Water Jelly
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Eel Meuniere Served with Eggplant, Tomatoes
and Foie Gras with Port Wine Sauce
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Kagoshima Hairtail Poélé,
Artichoke and Girolle Mushroom
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Straw-grilled Tosa-akaushi Beef
with Yuzu Pepper Sauce, Tomato Salt

and Egoma Mustard
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Enjiro Tanoya Salt Ice Cream
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Mango and Pineapple Vacherin
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Félicité
19,800M

Sea Urchin, Sweet Shrimp and Scallop with Sea-water Jelly
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Marinated Foie Gras with Sakekasu and Saikyo Miso
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Braised Abalone
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Kagoshima Hairtail Poélé
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Grilled Akane Beef Fillet
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Enjiro Tanoya Salt Ice Cream
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Dessert
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Saison
13,200M

Sautéed Ris de Veau
with Fresh Vegetables and Balsamic Sauce
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Today'’s Fish Poélé and Fresh Herbs,Dried Tomato
Pour Seaweed Stock
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Roasted Iwate Duck Breast with Beet Sauce
5FESWGHRYHO o —Z b

Nagano Shine Muscat and Yogurt Mousse
EKHEE v A VA NET—=TN D L—R

FNIABISBEA T,
AEY —EZR(10%) Z a8 7-LE T,
FARRICKUAZ 1D EEITDHEN TSVET,




