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Orchid Dinner

HiEE L EAMTOH LT 3T IWDR—F2HAT
Giteau of Sweet Shrimp and Long Eggplant with Poached Quail Egg
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Airy Turnip Velouté and Etuvée of Turnip Greens with a Hint of Cumin
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Straw-smoked Bonito Confit with Yuzu-flavored Butter Sauce
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Roast Venison with Poivrade Sauce and Sweet Potato Galette
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Brown Sugar-flavored Mont Blanc with Cassis Sauce Accented
with “Hojicha” Espuma
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Coffee or Tea

¥ 16,000
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ALL DAY DINING
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Orchid Dinner
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Gateau of Sweet Shrimp and Long Eggplant with Poached Quail Egg
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Airy Turnip Velouté and Etuvée of Turnip Greens with a Hint of Cumin
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Straw-smoked Bonito Confit with Yuzu-flavored Butter Sauce
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Brown Sugar-flavored Mont Blanc with Cassis Sauce Accented
with “Hojicha” Espuma
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Coffee or Tea

¥12,000
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ALL DAY DINING
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Gateau of Sweet Shrimp and Long Eggplant with Poached Quail Egg
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Airy Turnip Velouté and Etuvée of Turnip Greens with a Hint of Cumin
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Roast Venison with Poivrade Sauce and Sweet Potato Galette
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Brown Sugar-flavored Mont Blanc with Cassis Sauce Accented
with “Hojicha” Espuma
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Coffee or Tea
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