SIGNATURE COURSE

-BLANCHE-
from December 1, 2025 to February 28, 2026

¥14,000

AMUSE

Castella French Toast with Foie Gras Terrine
Pressed Terrine of Hirado Roman Pork and Sweet Potato
Herb-Marinated Nagasaki Red Sea Bream with Caviar
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HORS D'OEUVRE
Rare-Grilled Nagasaki Tuna with a Seafood Charlotte, Yuko Citrus Dressing
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POISSON
Sautéed John Dory in Hatoshi Style with Shellfish Cream Sauce
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VIANDE
Nagasaki Miso-Infused Beef Stew Baked in a Puff Pastry Crust
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RICE

Nagasaki Horse Mackerel Marinated
with Sesame Sauce on Rice Ball in Ago-Dashi Tea
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DESSERT

Custard Butter Cake with Sonogi Tea,
Strawberry Confiture Scented with Five-Spice
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COFFEE or TEA
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