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Menu de Mer 

 
 

Appetizer 
 
 
 

Ezo Abalone and Marinated Bigfin Reef Squid with Grilled Eggplant Puree 
Ginger Condiment, Abalone Liver Sauce 

Red Paprika and White Balsamic Vinegar Sauce 
 
 
 

Corn Flan and Consommé Soup 
Boiled Pike Conger 

 
 
 

Rolled Sword Fish and Braised Wax Gourd 

Mussels Marinière Sauce 
 

Or 

 

Pan-Fried A5 (highest grade) Japanese Black Wagyu Sirloin  

Dijon Mustard and Fond de Veau Cream Sauce 

Celeriac and Pumpkin Purée with Seasonal Vegetables 

 

Or 

 

Roasted French Magret de Canard-Duck Breast 
Celeriac and Pumpkin Purée with Seasonal Vegetables 

Juniper Berry-flavored Port Wine Sauce 
 
 
 

TOYOMITSUHIME Fig with Red Wine Compote 
Chocolate Parfait 

 
 
 

Homemade Bread 
 
 
 

Petits Fours and Coffee 
 
 
 
 
 
 

¥14,000 

 

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

Menu de Port 

 
 

Appetizer 
 
 
 

Ezo Abalone and Marinated Bigfin Reef Squid with Grilled Eggplant Puree 
Ginger Condiment, Abalone Liver Sauce 

Red Paprika and White Balsamic Vinegar Sauce 
 
 
 

Corn Flan and Consommé Soup 
Boiled Pike Conger 

 
 
 

Rolled Sword Fish and Braised Wax Gourd 

Mussels Marinière Sauce 
 
 
 

Granite 
 
 
 

Pan-Fried A5 (highest grade) Japanese Black Wagyu Sirloin  

Dijon Mustard and Fond de Veau Cream Sauce 
Celeriac and Pumpkin Purée with Seasonal Vegetables 

 

Or 

 

Roasted French Magret de Canard-Duck Breast 
Celeriac and Pumpkin Purée with Seasonal Vegetables 

Juniper Berry-flavored Port Wine Sauce 
 
 
 

TOYOMITSUHIME Fig with Red Wine Compote 
Chocolate Parfait 

 
 
 

Homemade Bread 
 
 

Petits Fours and Coffee 
 
 
 

¥18,000 


