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Mousse of Cauliflower Crab’s duo Yuzu and Lemon sauce
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Sautéed “Wagyu” filet Deep-fried Quail egg and French truffle

Dessert —7 H— -
ToTass R JTIL
~FEL 23 R ~
Mignardise —/]NEE -

INSTRBHL A

Small desserts
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Coffee or Tea
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Mousse of Cauliflower
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Marinated Flounder and sea urchin Crab’s duo

Yuzu and Lemon sauce
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Seasonal Grilled Vegetables
Roasted Japanese Beet (1lenderloin 3Ug)
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Garlic Rice or Rice, Miso soup, Pickled vegetables
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Coffee or Tea



