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Kaiseki Cuisine

Inventive, gracious, haute cuisine with a hyperfocus on seasonal dining.
The finest ingredients are carefully selected from the fare of the day.
Enjoy flavor highlights from a medley of seasonal delicacies.

Sakizuke Starter; a taste of what's to come

Dressed squid with sea urchin

Zensai  Selection of seasonal morsels
Preserved firefly squid in soy sauce
Salt-grilled salmon
Dried persimmon rolled with uncured ham
Fishcake with red adzuki beans and green soy beans
Grilled chestnut compote
Deep-fried gingko nuts

Deep-fried red pimiento

Nimonowan An elegant, light soup with seasonal ingredients
Poached-sea bream coated with egg yolk

Soaked matsutake mushrooms in seafood broth

Otsukuri Chef’s selection of sashimi
Quick-seared salmon
Marinated spotted gizzard shad

Quick-seared scallop

Takiawase Mix of simmered vegetables and seasonal ingredients

Simmered turnip with thick prawn broth

SUNOMONO  Assortment of regional pickles

Shrimp and surf clam with vinegared miso sauce

Shusai Main course
Grilled sablefish saikyo miso taste [390 kcal]

Steamed rice Artisanal rice steamed to perfection

Onboard-steamed rice (Kumamoto Mori no kumasan), miso soup and assorted Japanese pickles

Wagashi  Classic Japanese sweet bites

Azabu Monaka—Adzuki sweet bean paste in wafers

If you wish sake accompaniment or light dishes, please see the page after Modern European.

Modern European

Refined, contemporary European cuisine. Specialties from our chef,
prepared with seasonal ingredients handpicked at the peak of freshness.

Appetizer plate
Caviar with traditional garnish
Lobster salad with tomato vinegar sauce
Gravlax salmon, carrot and celery salad with dill dressing

Prosciutto with cantaloupe melon and papaya

Garden salad

Served with a choice of dressings—Japanese yuzu citron, tomato or creamy black pepper

Main plate
Fillet of beef steak with truffle sauce [545 kcal]
Clam, scallop and mushroom cream stew vol-au-vent style [309 kcall

Sauteed stuffed chicken with pear-flavored red wine sauce [383 kcal]

Selection of breads please choose from four kinds of breads to suit your taste.

Served with flavorful premium Isigny butter from Normandy or extra-virgin olive oil

Cheese plate

Camembert  Roquefort Comté

Dessert
Assorted ice cream
Cheese cake with mixed berry sauce
Warm chocolate raspberry cake with vanilla ice cream

Selection of fresh seasonal fruit

Petits fours
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Sake Accompaniment

Please be sure to taste our carefully prepared cocktail snacks —
perfect for accompanying your choice of alcoholic beverage.

Rich sea urchin
Dried natto (fermented soybeans)
Three kinds of deep-fried fishcakes

Deep-fried taro with crabmeat thick broth

Light Dishes

We invite you to enjoy light dishes whenever you wish.
You'll find these dishes are a delicious follow-up to alcoholic beverages.

Hot Japanese udon noodles garnished with wakame seaweed

Seafood and vegetables over steamed rice with Japanese rich broth

Tea-and-rice with grilled spicy cod roe

IPPUDO “"FURUSATO" (soy sauce) ramen
Cauliflower potage

Baguette sandwich—Vegetable and roasted beef

Beef and mushroom curry

Petite Japanese course
Kobachi  Simmered wild fiddleheads in soy-based sauce
Shusai  Grilled air-dried arabesque greenling [241 keal]
Steamed rice, miso soup and assorted Japanese pickles or rice porridge
Accompaniment for steamed rice Choose from three condiments.
Dried seaweed

Natto (fermented soybeans)

Dried bonito flakes with ginger flavor

Petite European course
Main dish  Veal and mushroom stew with gnocchi [417 kcal]
Bread roll
Accompanied with flavorful premium Isigny butter from Normandy and

a choice of strawberry jam, marmalade or honey

Selection of fresh seasonal fruit

Crisp brown rice flakes with milk
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