
Amuse 】

Appetizer 

Appetizer
 

Mi-Cuit (half-cooked) Yellowtail 
Setoka Citrus and Marinated Colorful Radish and Cream of Raifort 

Soup
 

Creamy Potage Soup of Burdock à la Cappuccino, Cumin Flavor 
Served with Burdock Fritter 

 

Fish
 
 

 

Flounder and Mussels Marinière 
Leek and Fennel à la Crème 
 
 
 

 
 

 
 

 

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

 
 

Meat
 
 

 

Pan-Fried  Canadian Beef Tenderloin with Mushroom Madeira Sauce 
Truffle-flavored Potato Purée with Seasonal Vegetables 

 

 

Grilled Yamagata Tengen Pork with Black Currant Sauce 
Truffle-flavored Potato Purée with Seasonal Vegetables 

 
 
 

 
 
 

 

 
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 Apple Compote and Berry Sauce 
 

 
 
 
 
 
 

 

 
Fondant au Chocolat with Venezuelan Chuao  Chocolate 

 
 

Chef’s Special  

 ¥8,000 

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

Chef’s Special  

Menu de Ciel 

Lunch 

Coffee or Tea

Homemade Bread

Seasonal Dessert 


