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DINNER A la carte
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DINNER COURSE
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Beignet de congre Purre de"Satoimo" Confiture pomme et gingembre
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Saumon poélé risotte"mitsuba" Soupe de clams japonais et"Shakebushi”
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Blanquette de veau
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Allumette de figue ar6me estragon et porte balnc
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Champignon
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Pied de porc paner
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Trip d'agneau enveloppe fromage
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Poisson jour poélé et petiteoignon et"Shakebushi"
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L'Agneau"Shimucappu"en crepinette au basilic
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Boeuf"Jinnai"grillé Sauce raisin
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Saumon réti Purre d'oignon ar6me saumon Sauce vinaigre vin rouge
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Supréme canard Beignet raisin Noisette de sucre noir
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