THE MOON Course

Starter
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Ist Appetizer

“Iwahime” Salmon marinade Mille-feuille style
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2nd Appetizer

White asparagus blanc-manger

with Prosciutto and Stewed orange
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Main course

Roasted Basque pork shoulder Marinated in “Kozuko”
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Dessert

Blueberry Mont Blanc
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Cafe

Coffee or Black tea or Herb tea
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MOONLight Course

Starter
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Ist Appetizer

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

“Iwahime” Salmon marinade Mille-feuille style
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3nd Appetizer

White asparagus blanc-manger with Prosciutto and Stewed orange
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Caught fish

Meuniere of Star flounder with Winter melon and “Aosa” sauce
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Main course

Roasted Basque pork shoulder Marinated in “Kozuko”
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OR

Today's Roasted Beef "Wagyu" +¥2,000
AHORFR =2+

Dessert

Muskmelon charlotte with Vanilla ice cream and Melon espuma
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Cafe

Coffee or Black tea or Herb tea
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