
 

All prices are inclusive of 15% service charge and consumption tax. 

 

 

 

 

 

Menu de Port 

 
 

 

Amuse Bouche  

 

Golden Eye Snapper Cured with Kombu Kelp, and Marinated Red Turnip 

 

 

Porcini Mushroom and Japanese Chestnut Flan 

 

 

Striped Jack and Black Trumpet Mushrooms Crépinette-Wrapped in Caul Fat 

Mushroom Soup 

 

 

Granite 

 

 

Roasted Lamb Chops and Navarin-French Stew 

Lamb Broth and Mustard with a Hint of Rosemary  

 

 

Parfait with Venezuelan Chuao Chocolate 

TOYOMITSUHIME Fig with Red Wine Compote 

Or 

 

Gateau Platter 

 
 

Petits Fours and Coffee 

 
 

Homemade Bread 

 

 

¥18,000 

Menu de Mer 

 
 

 

Amuse Bouche  

 

 

Golden Eye Snapper Cured with Kombu Kelp, and Marinated Red Turnip 

 

 

Porcini Mushroom and Japanese Chestnut Flan 

 

 

Striped Jack and Black Trumpet Mushrooms Crépinette-Wrapped in Caul Fat 

Mushroom Soup 

 

 

Or 

 

 

Roasted Lamb Chops and Navarin-French Stew 

Lamb Broth and Mustard with a Hint of Rosemary  

 

 

Parfait with Venezuelan Chuao Chocolate 

TOYOMITSUHIME Fig with Red Wine Compote 

 

Petits Fours and Coffee 

 
 
 

Homemade Bread 

 

 

 

 

¥13,000 


