lunch
Menu de Bateau
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Amuse Bouche
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Norwegian Salmon
Campari Tomato, Ratatouille
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Edamame Beans
Royale Hamaguri Clam, Lime

[ X454 v<2 Main Dish ]
@ AXF mMEmF NYIL 5=

Japanese Sea Bass
Kamo Eggplant Basil, Broad Beans
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New Zealand Beef Tenderloin
Shallot, Sherry Vinegar, Celeriac, Seasonal Vegetables
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Fukuoka Hakata Free-Range Chicken
Mushroom Duxelles,Cereriac, Seasonal Vegetables
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Canadian Homard Lobster and Beurre Blanc sauce
Kamo Eggplant,Broad Beans
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Japanese Beef Sirloin Truffle, Celeriac, Seasonal Vegetables
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Black Wagyu Tenderloin Truffle, Celeriac, Seasonal Vegetables
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Créme Br(lée with Strawberry Mascarpone Ice Cream and Fruits
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Blancmange with Orange Honey with Yogurt Sorbet, Cherry Compote
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Peach Melba
Fromage Blanc Vanilla Cream, Red Fruits
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[ BxR&/YY Homemade Bread ]
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All prices are inclusive of 16% service charge and consumption tax.




