DOM PERIGNON DARK HARMONY
DINNER COURSE
2023
Dinner
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Shijimi Broth
Rice Cracker, Black Garlic and Walnut Romesco
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Maitake Mushroom Mousse
Shiga Ohmi Duck Breast Bushi, Truffle, Conrad Sourdough Bread
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Caviar, Hokkaido Scallops
Sesame, Black Lemon and Cauliflower
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Squid Silk Ravioli
Pink Peppercorn, Naniwa Hoshino Pork Consommé and Burnt Onion Qil
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Local Amadai Gyotaku
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Walnut Tree Charred Nara Wagyu Yamato Mesuushi Fillet
Black Bean Vinegar, Rokko Mushroom and Pickled Black Radish
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Vanilla Orange Granité, Mint, Clove
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Caviar and White Chocolate
Dom Pérignon and Pomegranate Ice Cream, Kadaif and Micro Leaf
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Mignardises



DOM PERIGNON DARK HARMONY
DINNER COURSE
2023
Lunch
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Shijimi Broth
Rice Cracker, Black Garlic and Walnut Romesco
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Maitake Mushroom Mousse
Shiga Ohmi Duck Breast Bushi, Truffle and Conrad Sourdough Bread
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Squid Silk Ravioli
Pink Peppercorn, Naniwa Hoshino Pork Consommé and Burnt Onion Oil
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Kombu Grilled Butter Fish
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Walnut Tree Charred Nara Wagyu Yamato Mesuushi Fillet
Black Bean Vinegar, Rokko Mushroom and Pickled Black Radish
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Mascarpone Cheese with Orange and Elderflower Fragrance
Floral Tuile, Red Wine and Apricot Sauce

=y AT 4 —XR
Mignardise



