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Menu de Mer 

 
 

 

Amuse bouche 
 
 
 

Mille-feuille of Snow Crab, Sweet Shrimp Tartar and Scallops 
Served with Caviar and Mango Vinaigrette 

Marinated Tomato and Wax Gourd 
 
 
 

Chilled Consommé Royale 
Warm Pike Conger served with Fritters 

 
 
 

Grilled Tilefish 
Corn and Edamame (Steamed Soy Beans) Soup 

 
 
 

Or 
 
 
 

A5 (highest grade) Grilled Japanese Black Wagyu Sirloin 
Madella Sauce with Girolle Mushroom 

 
 
 

Or 
 
 
 

Chicken Confit with Pan-Fried Foie Gras 
Truffle-flavored Cream Sauce 

 

 

 
 
 

 

Pineapple Vacherin Meringue Dessert, Coconut Flavor 
with Basil Granité 

 
 
 

Petits Fours and Coffee 

 
 

 

Homemade Bread 
 

 

¥14,000 

 

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

Menu de Port 

 
 

 

Amuse bouche 
 
 
 

Mille-feuille of Snow Crab, Sweet Shrimp Tartar and Scallops 
Served with Caviar and Mango Vinaigrette 

Marinated Tomato and Wax Gourd 
 
 
 

Chilled Consommé Royale 
Warm Pike Conger served with Fritters 

 
 
 

Grilled Tilefish 
Corn and Edamame (Steamed Soy Beans) Soup 

 

 
 

 

Granite 
 
 
 

A5 (highest grade) Grilled Japanese Black Wagyu Sirloin 
Madella Sauce with Girolle Mushroom 

 

 
 
 

Or 
 
 

Chicken Confit with Pan-Fried Foie Gras 
Truffle-flavored Cream Sauce 

 

 
 
 

 

Pineapple Vacherin Meringue Dessert, Coconut Flavor 
with Basil Granité 

 
 
 

Petits Fours and Coffee 

 
 

 

Homemade Bread 
 

 

¥18,000 


