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(GRANDBACH

CRESCENDDO
ATAMI

ATAMI CUISINE — WINTER 2025

AMUSE-BOUCHE

Mishima taro and GrandBach original caviar
Roasted heart tartlet
Brussels sprouts farci

APPETIZER
Sagami Bay red sea bream and winter yellowtail dome

Smelt beignets red shrimp crudites
Field mustard blossom with garland chrysanthemum sauce

FISH
Roasted monkfish balsamic sauce with black truffle aroma

CHOICE OF MAIN COURSE
Braised Wagyu beef cheek in Madeira wine with vegetables from Kitayama farm

Roasted Omi duck with Perigueux sauce and marinated root vegetables
Flounder gratin with spinach and crustacean broth

Thick lotus root persillade with onion and whole grain mustard sauce

DESSERT

Strawberry Vacherin



