Lunch Menu

Appetizer

Marinated Fresh Red Snapper with Chicory in Karasumi Sauce
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Granité

Kir Imperial Frozen
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Fish or Meat

Today’s Fresh Fish with Chef’s Special Sauce
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or

Wagyu Beef Cheek Stewed in Red Wine
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Dessert

Today’s Dessert
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Coffee or Tea
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Chef’s Special Lunch Menu

Appetizer

Homemade Smoked Salmon and Hot Potato Salad with Sour Cream
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Fish

Today’s Fresh Fish with Chef’s Special Sauce
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Soup

Consommé Soup with White Maitake Mushroom
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Meat

Sautéed Beef Filet with Truffle Sauce
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or

Roasted Lamb with Lamb Broth Sauce
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Dessert

Today’s Dessert
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Coffee or Tea
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Dinner Menu

Amuse

Ris de Veau with Braised Chirimen Cabbage, Calvados Flavor
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Appetizer

Grilled Lobster Seasoned with Herbs, Salad Style
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Fish

Today’s Fresh Fish with Chef’s Special Sauce
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Soup

Cappuccino Consommé
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Meat

Venison Stewed with Red Wine, “Grand-veneur”
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or

Sautéed Duck in IWATE with Périgourdin Sauce
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Dessert
Caramelized Pears
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Coffee or Tea
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(8,800)



Low-Carb Dinner Menu

Amuse

Lobster Tartare inside the Small Tomato with Caviar
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Appetizer

Lobster with Baby Leaf Salad and 2 Types Grapefruits
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Fish

Lobster Stewed in Fond de Veau with Saffron
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Soup

Cappuccino Consommé
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Meat

Sautéed Beef Filet with Truffle and Foie gras Sauce
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or
Roasted Lamb Chops Seasoned with Breadcrumbs and Herbs
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Dessert

Chef’s Special White Egg Pudding with Caramel Ice Cream
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Coffee or Tea
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¥12,000
(13,200)




