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Restaurant

Rosette

Degustation

4,950M

Nambu Ichiro Pumpkin Flan
FE—E D EB DTS

Ehime Sea Bream Medaillon
Appi Maitake Mushroom and White Balsamic Dressing
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Chiba Bonito Mi-Cuit
Japanese Yam and Sauce Vierge
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Roasted Niigata Nagomi Pork
Forestiere
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Toyomitsuhime Fig Earl Grey Compote
Riz au Lait
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Iwate Nambu Ichiro Pumpkin Cold Flan
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Marinated Miyagi Scallop
with Iwate Appi Maitake Mushroom
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Minami Uonuma Yairo Shiitake Mushroom Braise
Kenmi Chicken and Japanese Taro
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Chiba Sole Meuniere
Iwate Yam and Tubercles
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Iwate Tankaku Beef Tongue Grillé and Gratin Dorphinois
Iwate Wild Grape Sauce
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Iwate Tankaku Beef Sirloin
aFremt
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Cream Cheese Briilée
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