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King sa[mon, green pepper and dill jelly, saffron marinated fennel
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Simmered white asparagus, fried Sakura shrimp, mousseline sauce
NHAEET L LT RATHROF 75 BIFRBERZ L—RY— X

Pan-fried foie gras, fresh fig, balsamic sauce
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@Braised sea bass, Champagne sauce
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‘ Rpasted Japanese beef sirloin, yuzu pepper sauce
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- b Peach cmgpote, melba sauce, vanilla ice cream
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HWinos
Ruinart Blanc de Blanc NV
La Scolca Gavi 2009
Bachelet-Monnot Chassagne Montrachet 2007
Wesser Bridge Ch. Camensac 1993

Host Chy

Motokhiro Mibhu Geoffrev Miller




