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~ 140 Anniversary ~
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Hot hors-d’euvre with puff Pastry (cheese / beef paste / tomato-basil)
Y& The repertoire of patissier Jiro Murakami (1890-1965), The 3rd successor of KAISHINDO

BPVANLORR (F-R, E—7, 7 FAK)
Lobster & couscous salad Herb-yogurt dressing

Mizu-nasu (eggplant) & avocado millefeuille
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Consommé soup i)
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Roasted Challans duck, “chez Madam Burgaud” Red wine sauce
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Assorted jelly plate, traditional KAISHINDO dessert
M¥rer) —
Rfiubarb, raspberry ol mascarpone verrine dessert

Vanilla ice cream stick,
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Coffee or Tea ..
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Wineo
Guy Larmandier Cramant Grand Cru Blanc de Blancs Brut
Bachelet-Monnot Chassagne-Montrachet 2007
Ch. Batailley 2000
Dow’s 1985 Vintage Port

Host  Tadateru Konoe Chot”  Shinji Yamazaky
Cwner  Michiko Yamamoto
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