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Menu de Mer 

 
 

 

Amuse bouche 
 
 
 

Mi-Cuit (half-cooked)  Homard Lobster and Scallop Confit with Caviar 
Tomato Vinaigrette and Yogurt Sauce with Herbs 

 
 
 

Corn Flan 
Cream of Sea Urchin and Corn Sprouts 

 
 
 

Pan-Fried Greenling and Abalone with Browned Butter Sauce 
Served with Ratatouille 

 
 
 

Or 
 
 
 

A5

A5 (highest grade) Grilled Japanese Black Wagyu Sirloin 
Violet Mustard Sauce with Seasonal Vegetables 

 
 
 

 

Or 
 
 
 

Barbarie duck from Aomori Prefecture and Pan-Fried Foie Gras 
Spice-flavored Balsamic Sauce 

Served with Seasonal Vegetables 
 

 

 
 
 

 
Mille-Feuille of Cherry Compote 

Venezuelan Chuao Chocolate Ice Cream 
 
 
 

Petits Fours and Coffee 

 
 

 

Homemade Bread 
 
 
 

¥14,000 

 

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

Menu de Port 

 
 

 

Amuse bouche 
 
 
 

 
Mi-Cuit (half-cooked)  Homard Lobster and Scallop Confit with Caviar 

Tomato Vinaigrette and Yogurt Sauce with Herbs 
 
 
 

Corn Flan 
Cream of Sea Urchin and Corn Sprouts 

 
 
 

Pan-Fried Greenling and Abalone with Browned Butter Sauce 
Served with Ratatouille 

 

 
 

 

Granite 
 
 
 

A5

A5 (highest grade) Grilled Japanese Black Wagyu Sirloin 
Violet Mustard Sauce with Seasonal Vegetables 

 

 
 
 

Or 
 
 
 

Barbarie duck from Aomori Prefecture and Pan-Fried Foie Gras 
Spice-flavored Balsamic Sauce 

Served with Seasonal Vegetables 
 

 
 
 

 
Mille-Feuille of Cherry Compote 

Venezuelan Chuao Chocolate Ice Cream 
 

 

Petits Fours and Coffee 

 
 

 

Homemade Bread 
 
 
 

¥18,000 


