Lunch
Menu de Bateau
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Amuse Bouche
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Pike Conger

15-Year-Aged Balsamic,Fruit Tomato,Summer Vegetables
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Specialty Pumpkin from Miura
Edamame Beans
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Amberjack
Persillade, Beurre Blanc sauce,Lemongrass
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New Zealand Beef Tenderloin
Blue Cheese,Corn,Celeriac,Seasonal Vegetables
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Kawamata Shamo Chicken from Fukushima
Yuzu Pepper, Corn, Celeriac, Seasonal Vegetables
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HFRESX~—NVBE TN TIF7V—R LEVT TR (+¥3500)
Canadian Lobster and Beurre Blanc sauce ,Lemongrass
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Japanese Beef Sirloin Truffle, ,Corn,Celeriac ,Seasonal Vegetables
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Japanese Black Wagyu Beef Tenderloin, Truffle, Corn, Celeriac, Seasonal Vegetables
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Créme Bralée, Strawberry Mascarpone Ice Cream,Seasonal Fruits
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Créme d’ Anjou, Mango,Papaya,Exotic Sauce

FHIO TP — 1 Seasonal Dessert
@ WREE—-HIEDO L —F X1
TR =2 T T DNST T Y — 4 (+Y1,200)
Peach Melba with Yamanashi Ittosho Peach
Fromage Blanc, Vanilla Cream

(a—v— 712 F[X Coffee or Tea )
[ HE# Y Homemade Bread )

¥6,800

ARSI, Y — 2R (16%), HEBHBEFATED 7,
All prices are inclusive of 16% service charge and consumption tax.




