SIGNATURE COURSE

-BLANCHE-

from June 1T to August 31, 2025

AMUSE

Watermelon Gazpacho
Nagasaki-style Tempura of Pike Conger and Summer Vegetables
Grilled Green Asparagus with Unzen Ham and Parmesan Tuile
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HORS D'OEUVRE
Lightly Poached Local Amberjack and Tuna with Happo Dashi Jelly
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POISSON

Papillote of Seasonal Seafood
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VIANDE
Grilled Japanese Beef Loin
with Nagasaki Miso and Sweet Bean Sauce
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RICE
White-Grilled Sea Eel on Grilled Rice Soup Ball in Ago Dashi Tea
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DESSERT

Yukou Citrus Mousse and Vanilla Ice Cream
with Goto-Nada Sea Salt Crumble
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COFFEE or TEA
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