lunch
Menu de Bateau
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Amuse Bouche
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Red Sea Bream
Beets, Fresh Onion, Asparagus, Butterbur sprouts
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Bamboo Shoot from Fukuoka Prefecture,Broad Bean
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Rockfish Sakura Shrimp Bisque Sauce, Clam, Spring Cabbage
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New Zealand Beef Tenderloin , Green Pepper sauce, seasonal vegetables
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Domestic Duck Breast and Raspberry red wine sauce, seasonal vegetables

>z 7DETTH  Chef’s Special
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Canadian Homard Lobster and Beurre Blanc sauce
Asari Clam, Spring Cabbage
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Japanese Beef Sirloi Truffle, seasonal vegetables
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Japanese Black Wagyu Tenderloin Truffle, seasonal vegetables
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We offer seasonal vegetables such as new potatoes, new burdock root, and garland chrysanthemum
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Créme Briilée with Strawberry Mascarpone Ice Cream and Fruits
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White Sesame Blancmange Berry Compote
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French White Chocolate Parfait with apricot, Fromage Blanc Cream

[A—kb— 713 fIF Coffee or Tea )
[ BR&/NY Homemade Bread )
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All prices are inclusive of 16% service charge and consumption tax.



