“Diner B”

APERITIF
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AMUSE
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AWAJT ONION
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Onion tlanc-manger with sea wichin and green soup
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TAIRAGAI & BAMBOO
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AINAME & CRABE
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Sautéed “AINAME” with spring cabbage and cal
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AGNEAU
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Reasted bamb with seascnal vegetalbiles

*
FROMAGE

FEPE7 02— o ~ 3R RNF I
Chieese with natural fioney

*
AVANT —DESSERT
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“Kanzan” Sakura cream jelly
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DESSERT
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White tuuffle flaver Creme buulee in chocolate cream with seasonal Putits
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PETIT FOUR / COFFEE or TEA
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¥20,000 (3¥24,200)



