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Chef s Special Course
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Amuse /Appetizers / Soups /Sea-foods or Meats / Desserts / Coffee
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Amuse / Appetizers / Soups / Sea-foods / Meats / Desserts / Coffee
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Amuse
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SAGA Prefecture “SHOBAI dried persimmon”, cream cheese, and prosciutto, a refined marriage of sweet and savory flavors
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Appetizers
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GENKAI SEA flounder carpaccio with tomato coulis and spicy jelly
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“TAIKO BURDOCK” from SASAKI FARM, KARATSU. braised wild boar
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Soups
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Today's soup
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SHIROISHI KUROKI FARM lotus root potage with duck boulette
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Natural yam royale from SASAKI FARM, KARATSU, with foie gras, served with consommé soup (+¥500)
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Sea-foods
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SAGA Prefecture “YOBUKO [KA squid” ravioli, served with sautéed “YOBUKO [KA squid”
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Pan-seared sea bass from the GENKAI SEA with orange citrus vinaigrette and spring vegetables
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Pan-seared grouper from the GENKAI SEA and KARATSU oyster "AYA™ meuniére,
sautéed white asparagus and grouper jus scented with browned butter (+¥2,000)
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Meats
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SAGA-origin “MITSUSE CHICKEN ™ baked in a cocotte, infused with the aroma of koji-fermented chicken seasoning
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Lightly breaded “KINSEI SAGA PORK™ with seasonal vegetables, sauce charcutiére
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“SAGA BEEF” sirloin steak with olive sauce (+¥2,000)
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‘SAGA BEEF tenderloin steak with your choice of sauce (+¥3,000)
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Desserts
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SAGA Prefecture SHIROISHI “RIN no SHIZUKU” lemon tart with milk sorbet made with MIRUN FARM milk
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SAGA strawberry “ICHIGOSAN™ mille-feuille with strawberry sorbet
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Coffee
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