MOONLight Course

1st Starter
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2nd Starter

Soft boiled egg and Truffle Mashed potato Glass cocktail
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1st Appetizer

Straw-grilled bonito with hibiscus salt
zucchini puree and eggplant caviar
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2nd Appetizer

Mont Saint-Michel mussel potage with seaweed ecumen
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Caught fish

Crispy scales tilefish with Parmesan cream sauce
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Seasonal dish

A dish that feels seasonal
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Main course

“Tanba” black chicken galantine
with roasted green tea and juniper berry sauce
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OR
Today's Roasted Beef "Wagyu" +¥ 2,000
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Dessert

Shine Muscat Charlotte and Fromage Blanc Ice Cream
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Cafe

Coffee or Black tea or Herbal tea
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THE MOON Course

Starter
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2nd Starter

Soft boiled egg and Truffle Mashed potato Glass cocktail
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1st Appetizer

Straw-grilled bonito with hibiscus salt

zucchini puree and eggplant caviar
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2nd Appetizer

Mont Saint-Michel mussel potage with seaweed ecumen
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Main course

“Tanba” black chicken galantine
with roasted green tea and juniper berry sauce
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Dessert

Chestnut and pear caramel mont blanc with rice koji milk ice cream

WWEHRDX Y FANEYT Ty KBINZTAR

Cafe

Coffee or Black tea or Herb tea
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