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Menu de Mer 

 
 

 

Appetizer 
 
 
 

Marinated Flounder and Scallop Confit with Caviar 
Kumquat Vinaigrette Sauce with Red Paprika Mousse 

 
 
 

Shogoin-Kabu Turnip and Cod Milt Flan, flavored with Yuzu Citrus 
Served with Cod Milt Meuniere 

 
 
 
 

Monkfish and Sautéed Mushroom Crépinette 
Braised Abalone 

Basil-flavored White Wine Sauce 
 
 

 
 
 

Pan-Fried A5 (highest grade) Japanese Black Wagyu Sirloin  
Creamy Mustard Sauce 

Purée of Japanese Sweet Potatoes and Seasonal Vegetables 
 
 

Or 
 
 

Roasted French Magret de Canard-Duck Breast and Pan-Fried Foie Gras 
Orange-flavored Bigarade Sauce 

Purée of Japanese Sweet Potatoes and Seasonal Vegetables  

 
 
 

RIHEIGURI Chestnut Mont Blanc 
 
 
 

Homemade Bread 
 
 
 

Petits Fours and Coffee 
 
 
 

¥14,000 

 

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

Menu de Port 

 
 

 

Appetizer 
 
 
 

Marinated Flounder and Scallop Confit with Caviar 
Kumquat Vinaigrette Sauce with Red Paprika Mousse 

 
 
 

Shogoin-Kabu Turnip and Cod Milt Flan, flavored with Yuzu Citrus 
Served with Cod Milt Meuniere 

 
 
 

Monkfish and Sautéed Mushroom Crépinette 
Braised Abalone 

Basil-flavored White Wine Sauce  

 
 
 

Granite 
 
 
 

Pan-Fried A5 (highest grade) Japanese Black Wagyu Sirloin 
Creamy Mustard Sauce 

Purée of Japanese Sweet Potatoes and Seasonal Vegetables
 

Or 
 

Roasted French Magret de Canard-Duck Breast and Pan-Fried Foie Gras 
Orange-flavored Bigarade Sauce 

Purée of Japanese Sweet Potatoes and Seasonal Vegetables  

 
 
 

RIHEIGURI Chestnut Mont Blanc 
 
 
 

Homemade Bread 
 
 

Petits Fours and Coffee 
 
 
 
 

¥18,000 


