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Menu de Mer 

 
 

 

Appetizer 
 
 
 

King Crab and Avocado with Caviar 
Celeriac Sauce 

 
 
 

Flan of Porcini Mushroom and RIHEIGURI Chestnut 
 
 
 

Nagé of Golden Threadfin Bream and Scallop with a hint of Kaffir Lime 
Braised Napa Cabbage 

 
 

 
 
 

Pan-Fried Japanese Beef Sirloin with Violet Mustard Sauce 
 
 

Or 
 
 

Pan-Fried Ezo Venison with Poivrade Sauce 
flavored with Hokkaido Horseradish 

 

 
 
 

Tarte Tatin and Hazelnut Paste 
 
 
 

Homemade Bread 
 
 
 

Petits Fours and Coffee 
 
 
 
 
 
 
 
 
 

¥14,000 

 

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

Menu de Port 

 
 

 

Appetizer 
 
 
 

King Crab and Avocado with Caviar 
Celeriac Sauce 

 
 
 

Flan of Porcini Mushroom and RIHEIGURI Chestnut 
 
 
 

Nagé of Golden Threadfin Bream and Scallop with a hint of Kaffir Lime 
Braised Napa Cabbage 

 

 
 
 

Granite 
 
 
 

Pan-Fried Japanese Beef Sirloin with Violet Mustard Sauce
 
 

Or 
 
 

Pan-Fried Ezo Venison with Poivrade Sauce 
flavored with Hokkaido Horseradish 

 

 
 
 

Tarte Tatin and Hazelnut Paste 
 
 
 

Homemade Bread 
 
 
 

Petits Fours and Coffee 
 
 
 
 
 

¥18,000 


