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Borscht Mousse / Heshiko and Taro Brochette / Sweet Shimp Seawead
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Seared Bonito from Local Waters
with a Delicate Hay-Sansho Foam and Kiwi Accents

SEMEDERT Y
EROBE L F T4 7I—YEIRLIT

Koshi no Ruby Tomato Gazpacho
Accompanied by Cucumber Gelée and a Trio of Daily Seafood

BHEENY MEFo T ANF 2
RO 2L ZDHDAN3TEE LB I

Abalone Baked in Puff Pastry Served with Sauce Vin Blanc,
Enriched with Its Liver and Perfumed with Horseradish
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Pan-Seared Rockfish from Mikuni Port
with a Bouillabaisse Sauce
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Pan-Seared Fillet of Echizen Fukugyuwith a Sauce Bordelaise
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White Peach Compote in a Parfait Style
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Petit four / Café
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