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Amuse
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Stuffed Tomato, Hokkaido Red Snow Crab, Seasonal Flavor
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Hokkaido Cod, Abalone Whelk, Foil-grilled Abalone Mushroom,
Escargot Butter
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Irish Hereford Beef Hanger Steak,

Cauliflower, Radish, Mini Romaine Lettuce,
Hatcho Miso & Red Wine Sauce
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French-style Rhubarb Cheesecake, Melon Tart,
Elderflower Sorbet
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Organic darjeeling tea and Macaron

KEMOEANKRAEICLVABIPEEILEZHBENTIVWEY, TTEABBEVLELES,

Please note that the menu is subject to change due to availability of ingredients.
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Amuse
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Nagasaki Soft-shelled Turtle & Seasonal
Vegetable Tartare, Saffron Jelly
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French-style Corn Cream Soup, Sea Urchin & Lobster Extract
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Fried Hokkaido Conger Eel Pastry,

Manganji Pepper & Kujo Green Onion Salad, Perigueux Sauce
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Lombardy Veal Fillet, Breaded Parsley
Stewed Girolle Mushroom & Green Beans, Sauternes Wine Flavor
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Shine Muscat Grape Cake
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Organic darjeeling tea and Macaron
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Please note that the menu is subject to change due to availability of ingredients.
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