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Warm Appetizer
b TIEd
Olive oil cooked “Osaka Sennan” Izumi-octopus, mushroom and spring vegetables “Ajillo”
Garlic air, accompanied with baguette
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Main Dish
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Roasted Chinese five spiced “Kawachi” duck breast and leg fricadelle
“Yao” young burdock galette and “Habikino” dried fig in port wine sauce
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Dessert
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Pumpkin and apple filled in Osaka “Awa-Okoshi” tart
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