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Dinner Course
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Amuse
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Chilled green pea soup
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Marinated Japanese horse mackerel with citrus sauce “Arcuturus”
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Poelered today’ s fish with coconut curry sauce
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Roasted "Mikawa Mochi Pork” from Aichi with sake lees and “"Hatcho miso” sauce
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Grilled "GIFU SEIRYU Beef"
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“Setouchi Lemon” cake with mango dessert with “Nishio Matcha” flavor
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Bread
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Coffee or tea
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