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Menu de Mer 

 
 

 

Appetizer 
 
 

Homard Lobster and Scallop Consommé Jelly with Caviar 
Onion Veloute with Cauliflower Mousse 

 
 

Cream of Potato Soup with Bacon-flavored Foam 
Served with Potato Galette 

 
 
 

Pan-Fried Red Sea Bream 
Beurre Blanc Sauce with a hint of Vanilla 

Orange-flavored Chicory, Braised Asari Clam and Leek 

 

Or 

 

Australian Lamb Chops oven-baked with Herb-infused Bread Crumbs 
Navarin Sauce with Lamb Broth served with Violet Mustard 

 

Or 

 

A5 (highest grade) Grilled Japanese Black Wagyu Sirloin 
Thyme-flavored Fond de Veau Sauce and Raifort Cream 

 
 
 

Peach Melba with Yamanashi Ittosho Peach 
 

Petits Fours and Coffee 
 

 

Homemade Bread 

 

 

¥14,000 

 

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

 

 

 

Menu de Port 

 
 

 

Appetizer 
 
 

Homard Lobster and Scallop Consommé Jelly with Caviar 
Onion Veloute with Cauliflower Mousse 

 
 

Cream of Potato Soup with Bacon-flavored Foam 
Served with Potato Galette 

 
 
 

Pan-Fried Red Sea Bream 
Beurre Blanc Sauce with a hint of Vanilla 

Orange-flavored Chicory, Braised Asari Clam and Leek 
 
 
 

Granite 
 
 
 

Australian Lamb Chops oven-baked with Herb-infused Bread Crumbs 
Navarin Sauce with Lamb Broth served with Violet Mustard 

 

Or 
 

A5 (highest grade) Grilled Japanese Black Wagyu Sirloin 
Thyme-flavored Fond de Veau Sauce and Raifort Cream 

 
 
 

Peach Melba with Yamanashi Ittosho Peach 

Petits Fours and Coffee 

Homemade Bread 

 

¥18,000 


