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French Private Dining
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Amuse-bouche
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Squid and bamboo shoot salad
cherry blossom jelly
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Sauteed whelk and mushrooms
escargot butter
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Poached rockfish
spring vegetables, saffron soup
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Grilled Wagyu tenderloin, Roquefort sauce
ribbon shaped white asparagus
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Chef's dessert
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Coffee or Tea
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French Private Dining
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Amuse-bouche
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Terrine of spring cabbage and white asparagus
shungiku vinaigrette
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Sauteed foie gras marinated in miso
bouillon soup
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Crilled Spanish mackerel, matelote sauce
chickpea galette
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Beef cheek carbonnade
rosemary mashed potatoes
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Chef's dessert
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Coffee or Tea
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