
Amuse

Amuse Bouche 

Appetizer

 

Yellowtail Confit with Celeriac Sauce 
Marinated Daikon Radish and Persimmon 

 

Soup

Mushroom Consommé Soup with Turnip Flan, Flavored with Yuzu Citrus 
 

Main Dish

 
Nagé of Golden Threadfin Bream with a Hint of Kaffir Lime Braised Napa Cabbage 

 

 

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

Jus de Homard and Beurre Blanc Sauce 

 

Pan-Fried Ise-Ebi Japanese Lobster 
Sauce Américaine and Beurre Blanc Sauce 
 

 

Pan-Fried US Beef Tenderloin with Violet Mustard Sauce 
Sweet Potato Purée and Seasonal Vegetables 
 

 

 

Duck Confit with Tarragon-Flavored Vinaigrette Sauce 
Sweet Potato Purée and 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 
 
 

Menu de Bateau ～船～ 

 ¥6,500 

 

Lunch 

Coffee or Tea

Homemade Bread
 

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


