
Appetizer

Grilled Amberjack, Provencal Herb Flavor 
Served with Sauce Ravigote, Anchovy-marinated Zucchini and Petit Tomatoes 

 

Soup

Chilled Pumpkin Soup with Green Soy Bean Espuma 

 

Fish

 

Basil-Crusted Grilled Striped Jack with Beurre Blanc Sauce of Fresh Tomatoes and Herbs 
Risotto with Corn and Iberico Pork Chorizo 

 

 

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

 

Meat

 
Pan-Fried US Beef Tenderloin with Lavender-flavored Red Wine Sauce 
 

 
Berkshire Pork Confit with Kyoho Grape Cream Sauce 
 

 
Pan-Fried Japanese Beef Sirloin with Truffle Sauce 

 
Pan-Fried Japanese Black Wagyu Sirloin with Truffle Sauce 

Served with Sliced Fresh Truffle 

Dessert

 
Crème Brûlée with Strawberry Mascarpone Ice Cream and Seasonal Fruits 

 

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

 

 
Peach Melba with Yamanashi Ittosho Peach 
 
 

Coffee or Tea

Homemade Bread

Menu de Ciel ～空～ 

 

 ¥8,000 

 

Lunch 

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


