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Menu de Mer 

 
 

 

Appetizer 
 
 
 

Marinated Sakuradai Cherry Bream and Needlefish Confit of Firefly Squid 
Onion Veloute and Tapenade Sauce of Giant Butterbur Sprout 

 
 
 

Bamboo Shoot Flan and Fava Bean Puréed 
Pan-Fried  Foie Gras and Bamboo Shoot 

 
 
 

Pan-Fried Rockfish and Scallops with Sakura Shrimp Bisque Sauce 
Braised Asari Clam and Spring Cabbage 

 
 
 

Or 
 
 
 

A5 (highest grade) Grilled Japanese Black Wagyu Sirloin 
Rosemary-flavored Red Wine Sauce 

Stir-fried Freshly Harvested Potatoes and Caramelized Spring Burdock 

 
 
 

 

Or 
 
 
 

Lamb Rack with Jus d´Agneau and Lemon Confit Sauce 
Stir-fried Freshly Harvested Potatoes and Caramelized Spring Burdock 

 

 
 
 

 
Strawberry Tart 

Lemongrass-flavored Gelée and Crème d'Ange 
 
 
 

Petits Fours and Coffee 

 
 

 

Homemade Bread 
 
 

¥14,000 

 

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

Menu de Port 

 
 

 

Appetizer 
 
 
 

 
Marinated Sakuradai Cherry Bream and Needlefish Confit of Firefly Squid 

Onion Veloute and Tapenade Sauce of Giant Butterbur Sprout 
 
 
 

Bamboo Shoot Flan and Fava Bean Puréed 
Pan-Fried Foie Gras and Bamboo Shoot 

 
 
 

Pan-Fried Rockfish and Scallops with Sakura Shrimp Bisque Sauce 
Braised Asari Clam and Spring Cabbage 

 
 

 
 

 

Granite 
 
 
 

A5 (highest grade) Grilled Japanese Black Wagyu Sirloin 
Rosemary-flavored Red Wine Sauce 

Stir-fried Freshly Harvested Potatoes and Caramelized Spring Burdock 

 
 
 

Or 
 
 
 

Lamb Rack with Jus d´Agneau and Lemon Confit Sauce 
Stir-fried Freshly Harvested Potatoes and Caramelized Spring Burdock 

 

 
 
 

 
Strawberry Tart 

Lemongrass-flavored Gelée and Crème d'Ange 
 

 

Petits Fours and Coffee 

 
 

 

Homemade Bread 
 

¥18,000 


