
 

Boiled Hokkaido Oyster with Caviar 

Fromage Blanc, Sudachi Citrus Flavored 

 

 

Meuniere of Ris de Veau - Veal Sweetbreads, and Mushroom Salad 

Celery Root Dressing 

 

 

Truffle Royale Japanese Chicken Confit and Poached Quail Eggs 

 

 

Roasted Homard Lobster 

Vanilla-flavored Beurre Blanc Sauce 

 

 

Granité 

 

 

Pan-Fried Black Haired Wagyu Beef Tenderloin and Duck Foie Gras 

Morel Mushroom Cream Sauce 

 
 

Dessert of the Month 

 

 

Petits Fours and Coffee 

 

 

Homemade Bread 

Menu de Premier 

¥28,000 


