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Ayu Crustian with Soba Risotto and Cucumber Sauce
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"Parissoir" Cold Double Consommé and Vichyssoise
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Asparagus Gratin with Saffron and Clam Broth,
Lightly Skin-grilled Konbujime Shirogisu
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Roasted Pigeon with Honey and Spices and Thigh Confit
Seasonal Vegetables and Ginger Jus

TAVYYaIAMET—FEVFNEDIBROTAAET T +H—FT
NRAFYTNEIBDEEZT 722 ML
Affogato Rice Ice Cream with Irish Mist and Almond Aroma,
Accented with Pineapple and Japanese Pepper Leaves
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“Kusawake” Jelly with Amanatsu and Spice Aroma
Mango Granita and Passion Fruit with Sainte-Maure Blanc
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Confectionery and Coffee or Tea
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Menus are subject to change.



