2020 = AW FLFRA=a2—

I~ =N DZ VB NALSLT
JE SR ABRE D HSTT AR X - B B E L (D5 DT T~V 20T N —TF i
TARTAR Of HOMARD on Turnip Blanc-Manger and Turnip VELOUTE Cream Pudding

Surrounded by crushed NOJIMA Seaweed Jelly
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Chef's Original BOUILLABASE of Flowery Vegetables, Leak, Scallop,

Octopus & QUENELLE (Lyonnaise Meatball) of Whitefish meat, Saffron flavor Risotto of "NAGAIMO"
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Codfish Sauted shipped direct , Confit of Miura “Daikon” radish with Marinated radish,

Beats sauce with a scent of YUZU citrus, Winter Cabbages with original Dried-Tomato sauce
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GRILLD “YAMAYURI” PORK with Grain Mustard Sauce ROASTED Potatoes,
with “BRANDADE” of Yokohama Sweet Potato, Thyme Flavor

& "ANNA” Potatoes, GARDEN SALAD of Yokohama “LED” Vegetables
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+Strawberry BAVAROIS with Strawberry Coulis Sauce with White Chocolate
+Fresh Apple COMPOTE and Sweet ROASTED Apple together with Calvados brandy Ice Cream

*SHERBET of “Mikan” Japanese Orange and Lim

Fish & Pork (plus Tax-Service )




