
Amuse

Amuse Bouche 

Appetizer

Striped Jack and Squid Taboulé with Caviar 
Citrus and Herb Vinaigrette Sauce 

 

Soup

Bamboo Shoot Flan and Consommé Soup 

Fish

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

Meat

 
Pan-Fried Japanese Black Wagyu Tenderloin and Foie Gras with Truffle Sauce 

 
 
 
 
 

 
Pan-Fried Matsusaka Beef and Foie Gras with Truffle Sauce 

Served with Sliced Fresh Truffle 

Dessert

Strawberry Tart With Lemongrass-flavored Gelée and Strawberry Ganache 

Coffee or Tea

Homemade Bread

Menu de Soleil 
Lunch 

Chef’s Special  

 ¥15,000 

 

All prices are inclusive of 16% service charge and consumption tax. 


