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Vichyssoise
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Norwegian Salmon and Summer Vegetables
Tomato Gelée
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Nagasaki Black Grunt Poélé
Jute Mallow Sauce
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Yamanashi Kenmi Chicken Ballotine
Sauce Supréme
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Coconut Mousse and Passion Fruit
Mint Saveur
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2 year-old May Queen Potato Vichyssoise
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Hokkaido Snow Crab and Summer Vegetables
Tomato Gelée

mEEThOVELEHFX
FYEDT2LERNTT

e )sinr

Miyazaki Sadowara Eggplant Sauté
Mussels and Piperade
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Yamagata Kijihata Grouper Poélé
Corn Frites with Lime Flavored Sauce
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Ibaraki Meishan Pork Roti
Ibaraki Lotus Roots
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Tosa Rouge Beef Sirloin
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Plum Tart and Cacao Pulp Sorbet
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