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Restaurant

Rosette

Degustation
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Sour Cream and Raisin Tart
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Ehime Yellowtail Mariné
Fresh Vegetable Composition
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Hokkaido Cod Poélé
Wawa Choy and Beurre Noisette
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Japanese Beef Cheek Ragu
Lyonnase
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Créme Caramel Vanille
Compote de Pomme Kougyoku
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Ailsance
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Sour Cream and Raisin in Corone
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Yamagata Spanish Mackeral Mariné
Ibaraki Lotus Root and Walnut Vinaigrette
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Yamagata Jumbo Mushroom with Feuilletage
WEEDY> ATy —LI
T415—T1E—HEIC

H#

Nagasaki Tilefish Cristian
Jus de Poisson and Spinach
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Iwate Duck Roti
Shiga Nobunaga Leek and Honey Sauce
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Specialite
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Tosa Akaushi Beef Sirloin
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Yamagata La France Vapour
Rice Flour Ice Cream
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