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Seasons Sweets
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Panna cotta and Grape Jelly with Okayama New Pione
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Petit Poiré Compote, Creme Brulee Style
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Caramel Mousse and Hokkaido Ebisu Pumpkin Mont Blanc
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Petit Choux Chocolat with Praline Shanti
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Chestnut
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Japanese Mont Blanc
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Croquet Chocolat, French Chestnut Cream Fondue
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Okayama Yellow Chive and Mushroom Quiche
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Prosciutto Mousse and Okayama Senryo Eggplant Bruschetta
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Tsurajima Burdock Chips
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