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(11/1~11/30)

¥17,500
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Chiffon Cake
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Hokkaido Botan Shrimp Chaud-Froid
Crown Daisy Pisotu Sauce & Globe Eggplant Compote
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Porcini Cream Soup, Awa-odori Chicken Consommé Royale
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Steamed Goldeneye Snapper
Grilled Risotto, Lemon Verbena Aroma
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Roasted Ibaraki Kasumi Duck
Braised Red Cabbage & Pomegranate
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Roasted Japanese Chestnuts
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Makaibari Tea Estate Organic Darjeeling Tea,
Apple Marjolaine Sand
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Please note that the menu is subject to change due to availability of ingredients.



