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White sesame and white grape jelly
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B Roasted green tea and fig Swiss roll
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Praline and berry macaron
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Kinako soybean flour and orange financier
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White sesame

and white grape jelly
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Roasted green tea
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and fig Swiss roll ,
Chestnut and cassis cream puft
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Praline and berry macaron

ShineHF LYY
N7 1FY =

kinako soybean flour
and orange financier
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Nameko mushroom flan with croutons
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and cassis cream puff carrot cake Y —F Y =z v |

Salmon rillettes
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Braised pork belly and chestnut pie
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Braised pork belly
and chestnut pie
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Pumpkin and
apple mini tart
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7 Kawachi bankan citrus confiture
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Galmon rillettes
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Spinach and hazelnut scone

Clotted cream
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