
 
 
 
 
 

 

Dinner Menu  

 

 

 

 

 

 

 

 

 

 

 
 
 
 

Prices and items are for reference only. 



  

Sautéed Norwegian Salmon with Spinach Gnocchi and Caper Vinaigrette

Pan-Fried Sea Bass with Fruit Tomato Fondue and Lime Sauce

Papillote of Market Fish with Organic Lemon and Herb Oil

Roasted Canadian Lobster with Parma Ham and Green Leaves

Bouillabaisse with Rouille

Pot Roasted French Spring Chicken with Vegetables and Herb Jus

Roasted Magret Duck Breast with Leek Purée and Truffle Jus

Pork Shank Confit and Homemade Sausage with Cumin Mashed Potatoes

Roasted Australian Lamb Chop with Herb Bread, Braised Paprika and Chorizo

Braised Japanese Beef Cheek with Mashed Potatoes and Madeira Wine Sauce

Grilled Japanese Beef Rib Eye with Green Asparagus and Mushroom Sauce

Tagliatelle Bolognese

Linguine with Swimming Crab Sauce

Spaghetti Pomodoro with Mozzarella and Basil
  

Marinated Sea Bream and Caramelized Burdock Carrot Vinaigrette

Fruit Tomato and Japanese Mozzarella Salad, Parma Ham, Fresh Basil
 

Oven Baked Whelk Shell and Scallops with Bourguignon Butter

Smoked Salmon with Potato Galette and Ravigote Cream
 

Pork Rillette with Pickles and Croutons

Niçoise Salad and Grilled Tuna

Caesar Salad, Crispy Bacon, Parmesan Shavings and Croutons

Snow Crab Salad with Mango, Avocado and Cocktail Sauce

Girandole Salad (Lobster, Foie Gras, Seasonal Vegetables, Bacon and Organic Leaves)

Soup of the Day

Garbure Soup with Beans and Bacon

French Style Fish Soup

French Onion Soup

¥2,200

¥2,000

¥2,800

¥3,500

¥3,200

¥3,400

¥3,300

¥5,000

¥3,800

¥3,500

¥3,800

¥3,600

¥3,700

¥3,800

¥4,200

All prices are inclusive of tax and are subject to a 10% service charge.

¥  900

¥1,000

¥1,200

¥1,200

  Croquette with Duck Leg Confit, Porcini, Herb Salad

Sweet and Sour Berry Sauce

Fish of the Day with Clam Nage and Tomato, Basil Risotto

Dessert Selection

Coffee or Tea

¥5,000

Marinated Sea Bream and Caramelized Burdock with Cabbage

Carrot Vinaigrette

Pan-Fried Scallop and Mousseline

Lobster Cream Sauce with Tarragon

Apple Granité

 Grilled Angus Beef Tenderloin with Braised Beef Cheek and Farm Vegetables

Red Wine Sauce

Dessert Selection

Coffee or Tea

For inquiries about rice-based foods, kindly ask our service staff.

¥10,000

¥2,300

¥2,200

¥2,100

¥2,100

¥2,300 ¥2,000

¥2,000

¥2,000


