SIGNATURE COURSE
-BLANCHE-

from September 1T to November 30, 2025

AMUSE

Pani Puri with Salted Mackerel and Jagatara Sweet Potato
Fig and Unzen Prosciutto with Shaoxing Wine Jelly
Camembert Cheese with Nagasaki Miso Flavor and Autumn Eggplant
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HORS D'OEUVRE
Lightly Smoked Nagasaki Tuna and Seafood
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POISSON
Sautéed John Dory in Hatoshi Style with Shellfish Cream Sauce
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VIANDE
Grilled Japanese Beef Loin
with Japanese-Style Truffle Sauce and Steamed Vegetables
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RICE
Barracuda with Black Bean Chili Paste
on Grilled Rice Soup Ball in Ago Dashi Tea
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DESSERT

Castella with Shiranui Citrus Juice in Savarin Style
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