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(3/1~5/31)

¥11,000
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Seared Bonito,
Eggplant & Japanese Honeywort Flavor, Herbed Vinegar

BEREE R TORZT
NR=R=Zy TDOL—=ZAY—=X TI—F FLTa
Fried Hokkaido Scallop Pastry, Parsnip Mousse, French Cream Sauce
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Pan-cooked Red Sea Bream,
Japanese Parsley & Firefly Squid, Browned Butter Sauce
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Roasted Brittany Veal Crotch,

Candied White Asparagus & Canola Flower, Ginger Flavor
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Sweet Summer Orange Dessert -Paper Balloon-
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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.



