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sz Menu de Bateau
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Amuse Bouche
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Wild Flounder

Herb Sauce, Fromage Blanc
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Shimonaka Onion from Odawara
Cardamom oil, Amanatsu (Japanese Citrus)
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Grunt Fish, Asari Clams Cream Sauce, Watercress, Green Asparagus
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New Zealand Beef Tenderloin ,Green Mustard Sauce, Tarragon, Celeriac, Seasonal Vegetables

HIBRERTTRK 7V —r Ry =y —2  Rtn) FHEFX

Yamagata Tengenton Pork, Green Pepper Sauce, Celeriac, Seasonal Vegetables

%

¥

Sz 7DETTH Chef’s Special
AFZEAT—NGE T—NT TV =R
TN — T AT (+¥3,500)

Canadian Homard Lobster and Beurre Blanc sauce
Green Asparagus
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Japanese Beef Sirloi Truffle, Celeriac ,seasonal vegetables
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Japanese Black Wagyu Tenderloin Truffle, Celeriac ,seasonal vegetables
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Créme Brilée with Strawberry Mascarpone Ice Cream and Fruits
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Blancmange with Orange Honey with Yogurt Sorbet, Marinated Strawberries
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French White Chocolate Parfait with apricot,,Fromage cream

[a2—b— 213 F[F Coffee or Tea )
[ HZ %)Y Homemade Bread )

¥6,800
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All prices are inclusive of 16% service charge and consumption tax.




