
Menu de Mer 

 
 
 
 

Appetizer 
 
 
 

Mi-Cuit (half-cooked) Yellowtail and Scallop Confit with Caviar 
Setoka Citrus and Marinated Colorful Radish 

Cream of Raifort 
 
 
 

Pan-Fried Foie Gras and Turnip Fondant 
Consomme Soup 

 
 
 

Rolled White Fish Mousse with Flounder Marinière 
Leek and Fennel à la Crème 

 

Or 
 

Grilled A5 (highest grade) Japanese Black Wagyu Sirloin 
Morel Mushroom Madeira Sauce 

Truffle-flavored Potato Purée with Seasonal Vegetables 
 

Or 
 

Roasted Ezo Venison with Black Currant Sauce 
Truffle-flavored Potato Purée with Seasonal Vegetables 

 

 
 
 

Fondant au Chocolat with Venezuelan Chuao Chocolate 
 
 
 

Homemade Bread 
 
 
 

Petits Fours and Coffee 
 
 
 
 
 
 
 
 

¥14,000 

 

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

Menu de Port 

 
 
 
 

Appetizer 
 
 
 

Mi-Cuit (half-cooked) Yellowtail and Scallop Confit with Caviar 
Setoka Citrus and Marinated Colorful Radish 

Cream of Raifort 
 
 
 

Pan-Fried Foie Gras and Turnip Fondant 
Consomme Soup 

 
 
 

Rolled White Fish Mousse with Flounder Marinière 
Leek and Fennel à la Crème 

 

 
 
 

Granite 
 
 
 

Grilled A5 (highest grade) Japanese Black Wagyu Sirloin 
Morel Mushroom Madeira Sauce 

Truffle-flavored Potato Purée with Seasonal Vegetables 
 

Or 
 

Roasted Ezo Venison with Black Currant Sauce 
Truffle-flavored Potato Purée with Seasonal Vegetables 

 

 
 
 

Fondant au Chocolat with Venezuelan Chuao Chocolate 
 
 
 

Homemade Bread 
 
 

Petits Fours and Coffee 
 
 
 

¥18,000 


