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= -Lunch- Menu de Bateau

~Amuse~
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Amuse Bouche

~Appetizer~
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Mi-Cuit Norwegian Salmon
PicklesWatercress Purée, Yokohama Ripe Tomato Condiment

~Soup~
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Mushroom Royale
Consommé Soup, A Hint of Mitsuba

~Main Dish~
O 7V MFEEKEDOT—LT TV =R
PRI —FERYVO—DITF 2
Grilled Yellowtail, Yuzu-Flavored Beurre Blanc Sauce
Braised Leeks and Piperade

Q=a—Y -V REF7 4 LADKRY L
LEITOY —R VY ELREKOA =Fvar 7 4
Pan-Seared New Zealand Beef Tenderloin
Shibazuke Pickle Sauce and Wasabi-Flavored Onion Confit
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Fire-Grilled Kanagawa Hama Pork
Charcutiere Sauce, Braised Lentils
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\ Chef’s Special Dish /.
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Canadian Lobster and Beurre Blanc sauce , Jus de Homard
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Pan-Seared Japanese Beef Sirloin Truffle Sauce, Celery Root Purée
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Pan-Seared Japanese Black Wagyu Beef Tenderloin,Truffle Sauce, Celery Root Purée

~ pDessert~
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Creme Brllée,Strawberry Mascarpone Ice Cream,Seasonal Fruits
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Chocolate Mousse and Raspberry Jelly, Fig Compote with Red Wine
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\ Seasonal Dessert J
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Pineapple Vacherin
Coconut Meringue and Basil Granita
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Homemade Bread
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Coffee or Tea

¥ 6,300
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All prices are inclusive of 16% service charge and consumption tax.




