
Amuse 】  
 

Amuse Bouche 

Appetizer
 

Mille-feuille of Snow Crab and Sweet Shrimp Tartar 
Mango Vinaigrette and Marinated Tomato and Wax Gourd 

Soup
 

Peach Vichyssoise 
Chamomile and Lemongrass Flavor 

 

Fish
 
 

 

Pike Conger Meuniere with Browned Butter Sauce, Sherry Vinegar Flavor 
with Quinoa Risotto 

 
 
 
 
 
 

 
 
 

 

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

Meat
 
 

 
Pan-Fried Beef Tenderloin with Mushroom Madeira Sauce 

 

 
Chicken Confit with Cream Sauce 

 
 
 
 
 
 

 
 
 
 
 

 
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 Exotic Fruits Sauce with Mango and Papaya 

 
 
 

 
 
 
 
 
 

 
（+￥1,200） 

Pineapple Vacherin Meringue Dessert, Coconut Flavor with Basil Granité 
 

 ¥8,000 

 

 

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

Lunch 

Menu de Ciel 

Coffee or Tea

Homemade Bread

Chef’s Special  

Chef’s Special  

Seasonal Dessert 


