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Amuse
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Miyagi Ark Shell & Botan Shrimp, Aromat, Mille-feuille Style
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Aichi Geoduck, Jew's Mallow Risotto
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Hokkaido Ezo Abalone Pie, Herbal Flavor
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Chiba "Kujukuri" Clam Confit,

Pan-cooked Brittany Veal Fillet, 2-type Sauces
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Summer Orange Pavlova
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Darjeeling from Makaibari Tea and Citron Tart



