
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

平川真美
テキスト ボックス
2010.11.1 現在



  All prices are in Pacific Francs, Taxes Included, 4% Service Charge               “Eating raw or undercooked shellfish, eggs or meat increases the risk of food borne illnesses” 

January 2010 

 

Appetizers 
 
 
Hamachi Sashimi  
Sherry Vinaigrette and Toasted Pecans                              3200 
 

 
 

Crisp Herbed Shrimp 
Creamy Fennel and Orange Dust                                     3600   
 

 

Sautéed Duck Foie Gras  
Lychee, Black Olives and Passion Fruits                       3900 
 
 
Charred Corn Raviolis 
Cherry Tomatoes and Basil Fondue                                  2700   
 
 
Rice Cracker Crusted Tuna 
Srirracha-Citrus Emulsion                                              3600 
 

Peek toe Crab Cake 
Celeriac Remoulade, Grapefruit and Ginger Syrup               3500 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

Entrees 
 
 
Grilled Mahi Mahi 
White Sesame Vinaigrette and Crunchy Salad                         4400 
 
 
Papio Fish Crusted with Nuts and Seeds 
Sweet and Sour Sauce                                                         4400 
 
 

Roasted Black Cod Fish  
Tahitian Condiment and Basil Oil                                        4400 
 
Pan Seared Pacific Barracuda  
Honshimeji Mushrooms and Ginger Rice                                4400 
 
 
Roasted Veal Tenderloin & Hot Capicola  
Fennel, Almonds and Cherry Tomato Jus                               5500  
 

 
Caramelized Sirloin Black Angus Beef 
Miso and Red Wine Sauce, Potato Cocotte                             6000 
 

 
Oriental Duck 
Tamarin Ketchup Sauce and Oriental Jus           5000   
 

 
Charred Grilled Chicken  
Sweet Gewurztraminer Sauce                                               5000 
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By the Glass (10 cl) 
  

Sauternes 
Château Rayne Vigneau, France 1999            2 900 
 

Muscat de Beaume de Venise  
Laurus, France 1996              3 190 

 
Muscat Moelleux  
Domaine d’Abeillon, France 2007 1 000 

 

Olorosso Solera Special 15 Years 
William & Humbert, Xérès, Espagna      3 780 
 

Champagne Taittinger 
Brut Réserve                                                      1 600 

 

Ramos Pinto Port  
Vintage 2000                                                   1680 
 

Lagrima  
Belem’s White Port 2500 

 

 

Desserts 
 

Warm Chocolate Cake 
Vanilla Ice Cream   2 000 

 

Coconut Panna Cotta 
Tropical Fruit Sorbet          2 000 
  

Caramelized Banana Cake 
Praline Crunch, Salted Caramel Ice Cream              2 000 
 

Apple Strate   
Yoghourt and Marquesas Lemon Ice Cream             2 000                                  
 

 
 

Ice Cream and Sorbet                         1 500 
 

 

 

 

 

 

 



 

Coffee 
  

Espresso    600 

Cappuccino / Latte            700 

Regular / Caffeine Free  700 

“Tea Leaves” Tea 
   

Organic Breakfast   700 

 

Lavender Earl Grey  700 

 

Long Life Green Tea  700 

“Tea Leaves” Herbal Tea 
  

Relax      700 
 

Vanilla Rooibos   700 
 

Chamomile Blossom  700 
 

Monsoon Chai   700 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 


