
Amuse
 
 

Amuse Bouche 

Appetizer
 

Marinated Flounder with Persimmon and White Balsamic Vinaigrette Sauce 
Celeriac Remoulade 

 
Soup

 
 

Mushroom Consommé Soup with Turnip Flan, flavored with Yuzu Citrus 

 
Main Dish

 

 

 

Roasted Sawara Spanish Mackerel 
Crown Daisy and Asari Clam Marinière Sauce 
 

 

Pan-Fried Beef Tenderloin with Cream Sauce of Green Peppers 
Chestnut Fricassée and Seasonal Vegetables 
 

 

Japanese Free-range Chicken Ballotine 
Chestnut Fricassée and Seasonal Vegetables 
 
 
 
 
 

 

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

 
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 

 

 
 Pear and Fromage Blanc Parfait  

 
 
 

 
 

 
 

 
 

 
La France pears and caramel Vacherin black tea 

 

Menu de Bateau ～船～ 

Lunch 

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

 ¥6,500 

 

Coffee or Tea

Homemade Bread

 

Chef’s Special  

Chef’s Special  


