Victor’s Lunch
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3-course Menu
¥ 5,000

Appetizer / Main course / Dessert
Coffee, Tea or Herbal infusion
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- Appetizer -
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Salad Nigoise with seared marinated tuna and
anchoiade sauce
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Green asparagus smoked salmon roll
red bell pepper mousse and tomato-mango relish
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Aspic of jambon blanc and Kujo scallion
with herbs salad and gribiche sauce
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Ezo-abalone, lobster and scallop with consommé jelly
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4-course Menu
¥ 6,900

2 Appetizers / Main course / Dessert
Coffee, Tea or Herbal infusion
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Gourmand (5=
5-course Menu

¥ 9,400

Coffee, Tea or Herbal infusion

- Hot Appetizer & Soup —
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Pan-fried scallop with zucchini purée
and spicy tomato sauce
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Pan-fried foie gras with sweet corn sauce
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Vichyssoise
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Consommé with winter melon and okra
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*All prices are inclusive of tax and service charge. Please let us know should you have any food allergies or special dietary requirements.

2 Appetizers / 2 Main courses / Dessert
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- Main Course —
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Today’s fish plate from Toyosu market
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Pan-roasted lobster with lobster coulis scented with lemon balm
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Chicken leg confit coconut curry sauce and saffron rice
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Roasted duck breast with blood orange sauce
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Diced beef steak with yuzu-pepper sauce
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Roasted “Katoh pork” loin with tapenade sauce
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Roasted lamb chop with Fourme d’ Ambert sauce
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Grilled beef tenderloin (or sirloin) served with red wine sauce

- Dessert —
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All desserts above are served with “CREMIA” soft-serve ice cream
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Verrine of tomato compote,
fromage blanc cream and basil jelly
RyIA—ENyYavyIn—yYDL—2R
Mango and passion fruit mousse TUrETLy Y aZN—YDNRT7
Pudding and fresh fruits parfait
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Peach compote with lychee jelly A—Xby7TENSMERDRDEY
Fresh fluits Machedonia
scented with rosehip and hibiscus
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Selected Cheese plate with dried fruits
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Coffee, tea or herbal infusion
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*All prices are inclusive of tax and service charge. Please let us know should you have any food allergies or special dietary requirements.



