Restaurant

Rosette

Roast Beef Course

3,500

Beef Consomme
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American Prime Sirloin Roast Beel
Served with Beef Stock and Vegetables
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French Toast with Fruits
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Degustation
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Marinated Hokkaido Scallop
and Cauliflower Tartar
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Nagasaki Flounder Poéle
with Dried Olives and White Bulter Sauce
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Braised Japanese Beef Cheek Wrapped in Crepe
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Cheesecake
Served with Kougyoku Apple Sherbet
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Chef’s Special

6,000
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