Lunch
Menu de Bateau
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Amuse Bouche
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Scallops
Couscous,Ratatouille,Grilled Eggplant
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Peach
Vichyssoise,Chamomile,Lemongrass
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Pike Conger

Brown Butter sauce,Basil, Tomato,Zucchini,Quinoa
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New Zealand Beef Tenderloin
Violet Musterd Sauce,Herbs,Edamame Beans
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Japanese Duck Breast
15-year-Aged Balsamic Sauce,Japanese Pepper,Edamame Beans
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Canadian Lobster and Beurre Blanc sauce Zucchini
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Japanese Beef Sirloin Truffle, Edamame Beans, Seasonal Vegetables
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Black Wagyu Tenderloin Truffle, Edamame Beans, Seasonal Vegetables
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Creme Brlée, Strawberry Mascarpone Ice Cream,Seasonal Fruits
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Creme d’ Anjou, Mango,Papaya,Exotic Sauce
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Peach Melba with Yamanashi Ittosho Peach
Vanilla Cream with Fromage Blanc

[a—k— £7#12 $IZF Coffee or Tea )
[ BxR&/YY Homemade Bread ]
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All prices are inclusive of 16% service charge and consumption tax.




