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Duck's foie gras and wild mushroom "KOTAKE" wrapped in pie
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Raw white fish "HIGEDARA" ball with caviar
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Suruga scampi ravioli with saffron sauce
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Steamed fillet of white fish "NODOGUROQ" with 2types tomato paste
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Braised beef cheeks in red wine and celeriac terrine, flavored with truffle
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Pomegranate and campari granite
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Japanese "Marron Glace" and navy bean cream "Mont Blanc" with chestnut ice cream
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Restaurant VINOBLE

TEL:03-6411-5051 FAX:03-6411-5052 MAIL:info@vinoble.jp
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