SIGNATURE COURSE

-BLANCHE-
June 1 to August 31, 2026

¥14,000

AMUSE

Smoked Bigfin Reef Squid with Yuzu Pepper Salsa
Sweet Corn Mousse with Unzen Prosciutto
Herb Crusted Fritto of Kibinago and “Jagatara Potato”
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Seared Tsushima Conger Eel and Grilled Eggplant
with Mascarpone and Nagasaki Miso Sauce
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POISSON
Steamed Tilefish Wrapped in Yuba with Nagasaki Hikado-Style Sauce
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VIANDE
Grilled Japanese Beef Fillet
with Teriyaki Balsamic Sauce and Steamed Vegetables
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RICE

Japanese Sea Bass Marinated in Tade Miso on Rice Ball in Ago-Dashi Tea
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DESSERT
Nagasaki Milkshake Mousse with Fresh Fruits
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