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Restaurant

Rosette

Degustation Aisance
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Carrot Mousse and Consommeé Gelée

Sea Urchin Accent
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Carrot Mousse
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""""""""""""""" Red Snow Crab and Norwegian Salmon Tartare
Various Cauliflower
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Cauliflower and Fresh Vegetables HEEOHIT ST —EHIC
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Hokkaido Cod Milt
............................ Sorusalem Artichoke Purde
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Nagasaki St. Pierre Poélé FFOE1I—-LE—HEIC
Mornay Sauce ||
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Aomori Angler Meuniere
Poireau Etuvée and Noilly Sauce
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Yamanashi Kenmi Chicken Gallantine with Soft-boiled Egg | | ~ crorsrsorormm oo
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M T ARA Grilled Japanese Beef Fillet
Champion Duxelles and Kadaif
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Gdteau au Chocolat de Nancy I
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Tosa Akaushi Beef Sirloin
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Gateau au Chocolat de Nancy
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