2024 Spring recommended course

op
BEOBL BHVERE N\

BRORNENI—-2
¥14,300 (:£¥13,000)

BAEL—-—F7NLOBR)EHE

Assorted seasonal hors d'oeuvres
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Seasonal colorful vegetable salad
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Fresh onion potage with foie gras flan Served with salted seaweed sable
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Grilled sole with herb breadcrumbs with sherry vinegar gastrique
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Grilled seasonal vegetables
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Taste and compare the Japanese beef Cattle produced in Ooita
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With : Original steak sauce/Wasabi/Kabosu pepper/Kabous ponzu sauce/Rock salt from Himalayas
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Please choose one meal
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(DGarlic rice with kettle-fried whitebait and Miso soup / Japanese pickles
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(2Buckwheat seeds Risotto style (3)Steamed rice and Miso soup / Japanese pickles

7’:'& e l\ Dessert
BDI790A v 7Ty 2808 NY—2Va2EV

Strawberry Croquembouche Flame Dance Berry Jubile
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Coffee or Tea
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