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Awaji Onion Blanc-manger
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Marinated Firefly Squid with Vegetables
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White Asparagus
with Tosa-jiro Egg’s Hollandaise Sauce
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Sanriku Abalone Meuniere
with Liver Risotto and Liver Sauce
with Brown Butter Sauce
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Ookamimomo Tomatoes Compote
with Tanoya Enjiro Salt
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Roasted Iwate Ishiguro Farm Guinea Fowl
with Supreme Sauce and Truffle
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Amanatsu Mousse and Jelly from Kumamoto
Accented with Fennel Scented Sauce

REAREBEEHENDL—RAY a2l
T HINEL)—2ET 71N

Restaurant

Rosette

Saison
11,0004

Awaji Onion Blanc-manger
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French Foie Gras Terrine
with Iwate Apple and Sauternes Jelly
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Today’s Fish Poélé and Sauteed Bamboo Shoot
with Japanese Butterbur Sauce
ABDOEDTTILEE) T —
TX/NEL/ =R

Roasted Meishan Pork Loin
Served with Pork Stock and Shiitake Mushroom Gratin
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Nagano Apple Compote
with Vanilla Cream and Green Apple Sorbet
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Chef’s Course
19,8004

Amuse / Onion | Firefly Squid / Foie Gras /
Abalone /Today’s Fish | Beef Fillet | Dessert
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