
Appetizer

 

Striped Jack and Sweet Shrimp Tartare 
Vinaigrette Sauce with Citrus and Red Wine Vinegar 

 

Soup

Creamy Potage Soup of Taro with Parmesan Cheese Foam 
 

Main Dish

 
Baked Yellowtail Amberjack Topped with Parmesan and Breadcrumbs Crust and Basil Beurre Blanc Sauce 

 

 

2 Styles of Canadian Homard Lobster― Fricassée and Pan-Fried 

Jus de Homard and Beurre Blanc Sauce 
 

 

Pan-Fried US Beef Tenderloin and Juniper Berry-flavored Red Wine Sauce 
Fricassée of Chestnut and Mushroom with Seasonal Vegetables 
 

 

 

Braised Yamayuri Pork and Plum with Madeira Sauce 
Fricassée of Chestnut and Mushroom with Seasonal Vegetables 

 

 
Pan-Fried Japanese Beef Sirloin with Truffle Sauce 
 

 
Pan-Fried Japanese Black Wagyu Tenderloin with Truffle Sauce 

Served with Sliced Fresh Truffle 
 

Dessert

 
Crème Brûlée with Strawberry Mascarpone Ice Cream and Seasonal Fruits 

 

 
Crème d'Ange with Shine Muscat and Berry Sauce 

 

 
+  

TOYOMITSUHIME Fig with Red Wine Compote and Chocolate Parfait 
 
 

Coffee or Tea

Homemade Bread

Menu de Bateau ～船～ 

 ¥6,500 

 

Lunch 

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


