
 

Menu de Mer 

 
 

 

Amuse Bouche 

Marinated Needlefish and Red Sea Bream. Confit of Firefly Squid 
Mountain Asparagus and Citrus Salad 

Bamboo Shoot Flan with Fava Bean Puréed 

Pan-Fried Rockfish and Confit of Orient Clams 
Served with Tapenade Sauce of Giant Butterbur Sprout 

Or 

Roasted Duck from Takigawa, Hokkaido 
Aged Balsamic Vinegar Dressing and Violet Mustard Sauce 

Stewed Lentil Beans and Seasonal Vegetables 

Or 

A5 (highest grade) Grilled Japanese Black Wagyu Sirloin 
Japanese Sauce with Lemongrass 

Caramelized Spring Burdock and Seasonal Vegetables 

Crème Brûlée with Green Tea 
Rum Raisin Ice Cream 

Petits Fours and Coffee 

 

 

Homemade Bread 

 

 

 

¥14,000 

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

 

 

 

 

 

Menu de Port 

 
 

 

Amuse Bouche 

Marinated Needlefish and Red Sea Bream. Confit of Firefly Squid 
Mountain Asparagus and Citrus Salad 

Bamboo Shoot Flan with Fava Bean Puréed 

Pan-Fried Rockfish and Confit of Orient Clams 
Served with Tapenade Sauce of Giant Butterbur Sprout 

Granite 

Roasted Duck from Takigawa, Hokkaido 
Aged Balsamic Vinegar Dressing and Violet Mustard Sauce 

Stewed Lentil Beans and Seasonal Vegetables 

Or 

A5 (highest grade) Grilled Japanese Black Wagyu Sirloin 
Japanese Sauce with Lemongrass 

Caramelized Spring Burdock and Seasonal Vegetables 

Crème Brûlée with Green Tea 
Rum Raisin Ice Cream

Petits Fours and Coffee 

Homemade Bread 

 

 

¥18,000 


