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Party Plan 23— X% (114&%k~)
(3/1~5/31)
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Amuse
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Salmon, Marinated Canola Flower & Mushroom,
2-type Sauce
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Japanese Spanish Mackerel Mi Cuit,
Seasonal Potato Fondante & Green Laver, Fennel
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Roasted "Daisen" Chicken Breast,
Basque-style Stewed Vegetables, Shellfish Extract
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Citrus Créme Chiboust, Timut Pepper
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Makaibari Tea Estate Organic Darjeeling, Petit Four
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Please note that the menu is subject to change due to availability of ingredients.



