
Appetizer

Smoked Norway Salmon with Freshly Harvested Onion Purée and Broccoli Mousse 

 

Soup

Creamy Potage Soup of White Asparagus, à la Cappuccino 

 

Fish

 

John Dory Meuniere with Browned Butter Sauce 
Braised Bamboo Shoot and Napa Cabbage 

 

 

2 Styles of Canadian Homard Lobster-- Fricassée and Pan-Fried 
Jus de Homard and Beurre Blanc Sauce 

Meat

 

Roasted New Zealand Beef Tenderloin with Seasonal Vegetables 
Served with Creamy Blue Cheese Sauce 
 

 

Fricassée of Japanese Chicken Thigh with Kumquat Compote and Seasonal Vegetables 
 

 
Pan-Fried Japanese Beef Sirloin with Truffle Sauce 

 
Pan-Fried Matsuzaka Beef Tenderloin  with Truffle Sauce 

Served with Sliced Fresh Truffle 

Dessert

 
Creme d'Ange with Exotic Fruits Sauce and Mango and Papaya 

 

 

Marinated Seasonal Fruits and Berries with Strawberry Purée, Yogurt Sorbet and Yogurt Cream 
 

 + 1,100
Green Tea Crème Brulee with Sakura Cherry Blossom Ice Cream 

 

Coffee or Tea

Homemade Bread

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

 ¥7,000   ¥7,600 

 

Elegance Lunch 


