
 

Menu de Mer 

 
 

 

Amuse Bouche  

 

 

Marinated Flounder and Scallops with Pickled Vegetables 

Raspberry Vinaigrette 

 

 

 Hokkaido Onion Gratin Soup 

 

 

Monkfish and Prosciutto in Crépinette 

Mussels Nagé 

Braised Savoy Cabbage  
 

Or 
 

Grilled Japanese Black Wagyu Sirloin 

Red Wine Sauce, Juniper berry Flavor 
 

Or 
 

Farce of Quail Eggs with Truffle Sauce 

Stuffed Wild Rice, Vegetable and Foie Gras 

 

 

Green Tea Crème Brulee with Sakura Cherry Blossom Ice Cream 

 

 

Petits Fours and Coffee 

 

 

Homemade Bread 

 

 

¥13,000 

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

 

 

 

 

 

Menu de Port 

 
 

 

Amuse Bouche  

 

Marinated Flounder and Scallops with Pickled Vegetables 

Raspberry Vinaigrette 

 

 Hokkaido Onion Gratin Soup 

 

Monkfish and Prosciutto in Crépinette 

Mussels Nagé 

Braised Savoy Cabbage  

 

Granite 

 

Grilled Japanese Black Wagyu Sirloin 

Red Wine Sauce, Juniper berry Flavor 
 

Or 
 

Farce of Quail Eggs with Truffle Sauce 

Stuffed Wild Rice, Vegetable and Foie Gras 

 

 

Green Tea Crème Brulee  

with Sakura Cherry Blossom Ice Cream 
 

Or 
 

Gateau Platter 

 

Petits Fours and Coffee 

 

Homemade Bread 

 

¥18,000 


