
Amuse

Appetizer 

Appetizer

Marinated Flounder and La France Pear Carpaccio 
15 Years Aged Balsamic Vinegar Dressing 

Premium Giant Mushroom with Sautéed Mushroom 

Soup

Creamy Potage Soup of RIHEIGURI Chestnut and Potato à la Cappuccino 

Fish

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

Jus de Homard and Beurre Blanc Sauce 

Meat

 
Pan-Fried Japanese Black Wagyu Tenderloin and Foie Gras with Truffle Sauce 

 

 
Pan-Fried Matsusaka Beef and Foie Gras with Truffle Sauce 

Served with Sliced Fresh Truffle 

Dessert

Tarte Tatin and Hazelnut Paste 

Coffee or Tea

Homemade Bread

Menu de Soleil ～太陽～ 

 

Lunch 

¥16,000 

 

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


