z -Lunch- Menu de Bateau
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Amuse Bouche

~Appetizer~
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Seared Spanish Mackerel with Thinly Sliced Pickled Turnip
Yuzu-Flavored Vinaigrette

~Soup~
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Butternut Squash Velouté
Peanut and Espice Foam

~Main Dish~
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Steamed Wild Red Sea Bream with Shonan Whitebait and Kujo Leek Condiment
White Wine Sauce
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Pan-Seared Beef Tenderloin
Madeira Sauce and Chestnut Dauphinoise
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Sous-Vide Date Chicken Breast
Poultry Jus with a Pomegranate Accent
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\ Chef’s Special Dish /.
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Pan-Seared Homard Lobster,Beurre Blanc sauce and Jus d’ Homard
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Pan-Seared Domestic Beef Sirloin, Truffle Sauce and Celeriac Purée
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Pan-Seared Japanese Black Wagyu Tenderloin,Truffle Sauce and Celeriac Purée

~ pDessert~
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Créme Briilée, Caramel Ice Cream with Seasonal Fruits
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Mascarpone Tiramisu, Served with Chocolate Chantilly
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Chuao Chocolate Parfait
Tea Cream and Cacao Nibs

HRE

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.




