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Green Curry Risotto, Snow Crab
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Kelp Wrap Sea Bream & Clam, Green Seaweed Vongole, Fresh Pasta
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Grilled Oyster, Dried Tomato, Genovese Sauce Ravioli, Gratiner
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Unagi & Parmesan Cheese Risotto, Fumet de Poisson & Japanese Soup Stock “Hitsumabushi”
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Today's Seafood Bouillabaisse, Potato Gnocchi
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Japanese Black Wagyu Beef Tendon Stew
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Roasted "Kuchidoke KATO Pork”, Summer Vegetable Ravigote
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Roasted Japanese Black Wagyu Rump, Black Pepper & Guérande Salt
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French Fries Azuki & Green Tea Panna Cotta
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White Peach Pound Cake & Compote, Sour Cream Chantilly
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v RAHVv— KidsCurry 880 Fondant au Chocolat, Caramel Chantilly & Mandarin Orange
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