D7 RO LRTA4 DT =Y —X
Red Wine Verrine with Red & White Grapes
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Cassis & Chestnuts Macarons
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Jasmine scented Mont Blanc
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Opéra Pistache with Lemon Flavor
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Japanese
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Fig Kanten (agar-agar) with Yogurt Sauce and Hanaho-jiso
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Baked Sweet Potato Cake with Apple Compote & Sesame Tuile
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Caramelized Pear and Walnut Yuzu Miso Mascarpone
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Roast Beef and Mushrooms Tartine
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Sweet Potato and Gorgonzola Quiche
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Consomme Marinated Eggplant
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