THE MOON Course
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Ist Appetizer

“Taiichiro-kun” Sea bream and Trout pie
Sauce choron
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2nd Appetizer

Celery potage with Clams and Roquefort cheese

Pistachio dukkah flavor
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Main course

Roasted french lapin
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Dessert

“Dekopon” (Citrus) and Cacao dessert
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Cafe

Coffee or Black tea or Herb tea
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MOONLight Course
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Ist Appetizer

Soft boiled egg and Truffle Mashed potato Glass cocktail
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2nd Appetizer

“Taiichiro-kun” Sea bream and Trout pie
Sauce choron
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3nd Appetizer

Celery potage with Clams and Roquefort cheese

Pistachio dukkah flavor
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Caught fish

Seasonal fish (Directly from the fishing port) pocher
Lemon and Browned butte sauce
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Seasonal dish

A dish that feels seasonal
AEKC 55 ...

Main course

Roasted french lapin
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Today's Roasted Beef "Wagyu" +¥2,000
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Dessert

“Skyberry” (Strawberry) and Champagne dessert
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Cafe

Coffee or Black tea or Herb tea
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