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Amuse
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Octopus, Lentil Bean & Chorizo Salad, Spices Flavor
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Greeneye Fish Fritters, Marinated White Mushrooms
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Roasted “Kinka” Pork, Colorful Vegetables, Sherry Vinegar Sauce
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Pear Tart, Sauternes Dessert Wine Granite,

Blue-berried Honeysuckle Flavor
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Darjeeling from Makaibari 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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Seared Hokkaido Yellowtail, Potherb Condiments
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Pan-sauteed Scallop, Buttered Nut Sauce,
Hazelnut & Chestnut Gnocchi
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Red Sea Bream & Mussel Soup, Paper-wrapped Style
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Roasted Australian Lamb Rack,

Chicory Confit & White Bean Fondue
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“Naito Chestnut” Mont-blanc,
French-style Chestnut Cookie & Vanilla Icecream
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Darjeeling from Makaibari 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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