
Amuse
 
 

Appetizer 

Appetizer
 
 

Marinated Red Sea Bream, served with Salmon Roe 
Kumquat Vinaigrette Sauce with Red Paprika Mousse 

 
Soup

 
 

Shogoin-Kabu Turnip Flan and Mushroom Consommé Soup 
Flavored with Yuzu Citrus 

 
Main Dish

 
 

 

Baked Yellowtail with Parmesan and Breadcrumbs Crust 
Braised Daikon Radish, Saffron Flavor 

 

 

Pan-Fried Beef Tenderloin with Creamy Mustard Sauce 
Purée of Japanese Sweet Potatoes and Seasonal Vegetables 

 

 

Roasted French Magret de Canard-Duck Breast with Orange and Mustard Sauce 
Purée of Japanese Sweet Potatoes and Seasonal Vegetables 

 
 

 
 
 
 
 
 

 
 

 

Pan-Fried Homard Lobster 
Beurre Blanc Sauce and Jus de Homard 

 
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 Fruits 

 

 
Crème d'Ange with Pear Compote and Berry Sauce 

 
 
 
 

 
 
 
 

 
 

 
 

Menu de Bateau ～船～ 

¥6,500 

 

Lunch 

Coffee or Tea

Homemade Bread
 

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

Chef’s Special  

Seasonal Dessert 


