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Marinate of “Sanuki salmon”
ravigote sauce with salad ‘ '
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Pocher of sea bream and mousse of scallops confirmed of “Setouchi lemon” sauce
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Strawberry mille-feuille style from “Sanukihime” Kagawa prefecture
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SEASONAL PARFAIT

EEDINT BINEENLE T aF R
A (< E 0] L7k o
A F E]/QIJ‘—‘/{i7\I_

MEBPETIREVD ) LGS BT i s DSEHEZR 2 5 R R
72 CTE R0 8D T ATATLOLKDLDRF]IE
FVCFN LI TIREVD LT NIOE T
REEINDZHKEBEKDONNT Y ZDORO HiD 7%
W T s S ERITIEE L £ L 72,
NTFYIHBOWLEIY —2ERI LV
WDHEI) — LW 7Ly ailjf%
FIEVTET, OHBIARDLEKRLI L,
ZNFNEE )7 —Y 2%
TETIZBILALIEZ 0,

FINEEHWLEZDaIR
FXBE0Hy LT LlE O
AbBARY =72 ¥2,000M #i32)

7T T TCEBEOITFHEZRS Tz,

4 D YN DOBEIL TER < 723 v,

nI7TeLALSY T766-0001 F/IR{h% ERZEFHI892-1 BT I T Ak

ﬂ ﬁ‘ http://kamitsubaki.com/
A

CAFE & RESTAURANT 10:00~17:00
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