“ Dinner C ”

APERITIF

*

AMUSE

*

TAIRAGAI & BAMBOO
FHER ~WR L ARDEDEY
Jairagai and bamboe shoots with “FHinome”

*

AINAME & CRABE

TAFTA~Fx XY LB
Sautéed “AINAME” with spring cabibage and crale

*
AGNEAU

ALPEAF 2 ~ A OYFR
Reasted bamb with seasonal vegetalbiles

*
AVANT —DESSERT

BAL « 1D d B 7 ) —LEEBY —
Sakura cream and jelly

*

DESSERT
BEFHENTAREITIA bFaaL—bA—REYI5HFLIL—LTYalL

FESEIIZERLE B - kDY 27— MR X
I ahiti vanilla flaver white chacolate mousse and creme bulee, fragrance of Safura

*
PETIT FOUR / COFFEE or TEA
INEF- ) a—b— FlF R

¥15,000 (¥18,150)



