Delicious Journey to Corsica
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Today's Amuse-Bouche
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Pan-Fried Shrimp with Caramelized Polenta
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White Asparagus and Egg Velouté
Cepe Mushrooms in Hazelnut Oil
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Butter-Roasted Fish from Local Waters with Peppery Nasturtium Sauce

Fresh Herbs Salad from Our Farm
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Roast Agu Pork from Yanbaru
Lightly Simmered Vegetables
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Avant Dessert
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Chocolate Mousse Scented with Tankan Citrus
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¥22, 000

All prices are inclusive of consmption tax and are subject to service charge.
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