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Japanese Cuisine ~ & Washoku ~

September

Amuse
Black sesame and nut bread stick
Foie-gras ball with teff
Uncured duck ham and marinated mushroom thyme flavor

Smoked trout crépe roll

Sakizuke Starter; a taste of what's to come

Steamed abalone, marinated matsutake mushroom and chrysanthemum

Zensai A selection of morsels

Grilled sweetfish
Simmered duck in soy-based sauce
Assortment on bamboo leaf boat (seared botargo,
deep-fried ginkgo leaf-shaped sweet potato and propagules)
Pear and dried gourd with tofu paste
Persimmon rolled with daikon radish
Mashed lily bulb with green soybeans

Simmered konjac in soy-based sauce

Takiawase Simmered treats

Simmered taro and conger eel in soy-based sauce

Kobachi Tasty tidbits

Grilled surf clam with red yuzu citron pepper and miso vinegar paste

Shusai Main course

Saikyo miso-grilled pomfret
[132 keal]

Steamed rice

Steamed rice, miso soup and Japanese pickles

Kanmi Confections

Strawberry flavored-agar with vanilla ice cream mélange de fruits

® A clear soup with produce (owan) and a selection of sashimi (otsukuri) are also available.

Please ask a cabin attendant if you would like to try either.

International Cuisine

Amuse
Black sesame and nut bread stick
Foie-gras ball with teff
Uncured duck ham and marinated mushroom thyme flavor

Smoked trout crépe roll

Appetizer plate

+ Many kinds of seafood and marinated vegetable crudités with caviar

Main plate

- Grilled fillet of kuroge wagyu beef and five kinds of potato dauphinoise

with ginger-flavored sauce
[447 kcal]

- Barracuda poélé and turnip flan with botargo emulsion sauce
[262 kcal]

Selection of breads
Baguette

Seigle
Pumpkin bread
Walnut and miso bread

Desserts

- Mont-blanc

Petits fours

®The appetizers, main plate, and desserts shown on the next page are also available.
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If You Prefer

The following selections are also available.

Japanese Cuisine ~##& Washoku ~

Owan A clear soup with produce

Poached pike conger and matsutake mushroom

Otsukuri A selection of sashimi

Seared bonito

International Cuisine

Appetizer plate

- Gifu Okuminokojidori chicken and cepe mousse on fig and red onion tart

- King crab meat and grouper paupiette with balsamic mushroom and basil flavor

Main plate
- Gifu Enaguri -JAPANESE CHESTNUTS GIFU- filling stuffed roasted guinea fow! with cranberry sauce
[291 kcal]

RESTAURANT

@ Potato, celeriac and onion gateau style, ensemble of three cheese 7{]’&[1&1
[259 kcal]

Desserts
+ ISE MATCHA ice cream

- Tart Normandy

@ Prepared specially for our vegetarian passengers (some dishes contain egg or dairy products).

September

Light Dishes Anytime

We invite you to enjoy light dishes whenever you wish.

You'll find these dishes are a delicious follow-up to alcoholic beverages.

Sake accompaniments

- Smoked scallop and miso-cured cod roe
« Three kinds of Kagoshima deep-fried fishcake

- Deep-fried chicken thigh with soy-based sauce

Soup
@ Corn soup

Noodles
- IPPUDO "SORATON" (pork broth) ramen

- Japanese udon noodles garnished with mixed vegetable and shrimp tempura

Light dishes
* Selections co-created with Restaurant Ryuzu
@ Potato, celeriac and onion gateau style, ensemble of three cheese® ... .ucns
Rruzu

- Tsumari pork rillettes sandwich black truffle flavor*

« Awaodori chicken and mushroom curry with steamed rice
- Seafood over steamed rice

- Salmon roe and grilled salmon flakes over steamed rice in soup stock

Refreshments

+ Garden salad
Served with a choice of dressings.
Walnut dressing  Non oil grated daikon radish dressing

- Cheese plate
PAVE D'ANTAN CENDRE  BLUE STILTON
FROMAGER D'AFFINOIS CAMPAGNIER ~ PARMIGIANO REGGIANO D.O.P. G.CRAVERO

« Fruits
- Plain yoghurt with plentiful La France pear jam
- Petits fours

- Cereal with milk

THE
CONNOISSEURS

RESTAURANT

French selections conceived by Ryuta lizuka,

KY&[ Z, L afoodluminary fostered under Joél Robuchon.

Two selections co-produced with the distinguished French establishment “Restaurant Ryuzu.” One is a plate
of mild celeriac with assorted vegetables accented by a trio of rich cheeses. The other is Tsumari pork rillettes
sandwiched by cake salés with a black truffle fragrance. The layered flavors go unmistakably well with red wines.
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Japanese Cuisine ~ & Washoku ~

October

Amuse
Black sesame and nut bread stick
Foie-gras ball with teff
Uncured duck ham and marinated mushroom thyme flavor

Smoked trout crépe roll

Sakizuke Starter; a taste of what's to come

Tiger prawn and fig with sesame miso sauce

Zensai A selection of morsels

Grilled sweetfish
Simmered duck in soy-based sauce
Assortment on bamboo leaf boat (seared botargo,
deep-fried ginkgo leaf-shaped sweet potato and propagules)
Pear and dried gourd with tofu paste
Persimmon rolled with daikon radish
Mashed lily bulb with green soybeans

Simmered konjac in soy-based sauce

Takiawase Simmered treats

Simmered squid stuffed with glutinous rice in soy-based sauce

Kobachi Tasty tidbits

Grilled surf clam with red yuzu citron pepper and miso vinegar paste

Shusai Main course

Grilled avocado stuffed with seafood and grilled miso-marinated wagyu beef
[372 keal]

Steamed rice

Steamed rice, miso soup and Japanese pickles

Kanmi Confections

Strawberry flavored-agar with vanilla ice cream mélange de fruits

® A clear soup with produce (owan) and a selection of sashimi (otsukuri) are also available.
Please ask a cabin attendant if you would like to try either.

International Cuisine

Amuse
Black sesame and nut bread stick
Foie-gras ball with teff
Uncured duck ham and marinated mushroom thyme flavor

Smoked trout crépe roll

Appetizer plate

+ Many kinds of seafood and marinated vegetable crudités with caviar

Main plate
- Grilled fillet of kuroge wagyu beef and five kinds of potato dauphinoise

with ginger-flavored sauce
[447 kcal]

- Barracuda poélé and turnip flan with botargo emulsion sauce
[262 kcal]

Selection of breads
Baguette

Seigle
Pumpkin bread
Walnut and miso bread

Desserts

- Mont-blanc

Petits fours

®The appetizers, main plate, and desserts shown on the next page are also available.
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If You Prefer

October

The following selections are also available.

Japanese Cuisine ~##& Washoku ~

Owan A clear soup with produce

Sea urchin and yuba bean curd wrapped in tilefish

Otsukuri A selection of sashimi

Seared Pacific bluefin tuna

Monkfish liver rolled with flounder

International Cuisine

Appetizer plate

- Gifu Okuminokojidori chicken and cepe mousse on fig and red onion tart

- King crab meat and grouper paupiette with balsamic mushroom and basil flavor

Main plate

- Gifu Enaguri -JAPANESE CHESTNUTS GIFU- filling stuffed roasted guinea fow! with cranberry sauce

[291 keal]

RESTAURANT

@ Potato, celeriac and onion gateau style, ensemble of three cheese 7{]’&[1&1

[259 kcal]

Desserts
+ ISE MATCHA ice cream

- Tart Normandy

@ Prepared specially for our vegetarian passengers (some dishes contain egg or dairy products).

Light Dishes Anytime

We invite you to enjoy light dishes whenever you wish.

You'll find these dishes are a delicious follow-up to alcoholic beverages.

Sake accompaniments

- Smoked scallop and miso-cured cod roe
« Three kinds of Kagoshima deep-fried fishcake

- Deep-fried chicken thigh with soy-based sauce

Soup
@ Corn soup

Noodles
- IPPUDO "SORATON" (pork broth) ramen

- Japanese udon noodles garnished with mixed vegetable and shrimp tempura

Light dishes
* Selections co-created with Restaurant Ryuzu
@ Potato, celeriac and onion gateau style, ensemble of three cheese® ... .ucns
Rruzu

- Tsumari pork rillettes sandwich black truffle flavor*

« Awaodori chicken and mushroom curry with steamed rice
- Seafood over steamed rice

- Salmon roe and grilled salmon flakes over steamed rice in soup stock

Refreshments

+ Garden salad
Served with a choice of dressings.
Walnut dressing  Non oil grated daikon radish dressing

- Cheese plate
PAVE D'ANTAN CENDRE  BLUE STILTON
FROMAGER D'AFFINOIS CAMPAGNIER ~ PARMIGIANO REGGIANO D.O.P. G.CRAVERO

« Fruits
- Plain yoghurt with plentiful La France pear jam
- Petits fours

- Cereal with milk

THE
CONNOISSEURS

RESTAURANT

French selections conceived by Ryuta lizuka,

KY&[ Z, L afoodluminary fostered under Joél Robuchon.

Two selections co-produced with the distinguished French establishment “Restaurant Ryuzu.” One is a plate
of mild celeriac with assorted vegetables accented by a trio of rich cheeses. The other is Tsumari pork rillettes
sandwiched by cake salés with a black truffle fragrance. The layered flavors go unmistakably well with red wines.
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November

Japanese Cuisine ~ & Washoku ~

Amuse
Black sesame and nut bread stick
Foie-gras ball with teff
Uncured duck ham and marinated mushroom thyme flavor

Smoked trout crépe roll

Sakizuke Starter; a taste of what's to come

Jellied soymilk and grilled eggplant

Zensai A selection of morsels

Grilled sweetfish
Simmered duck in soy-based sauce
Assortment on bamboo leaf boat (seared botargo,
deep-fried ginkgo leaf-shaped sweet potato and propagules)
Pear and dried gourd with tofu paste
Persimmon rolled with daikon radish
Mashed lily bulb with green soybeans

Simmered konjac in soy-based sauce

Takiawase Simmered treats

Simmered squid stuffed with glutinous rice in soy-based sauce

Kobachi Tasty tidbits

Seared razor clam and Pacific giant octopus with yuzu citron soy sauce

Shusai Main course

Grilled alfonsino with soy-based miso sauce

Deep-fried shiitake mushroom stuffed with shrimp fishcake
[177 keal]

Steamed rice

Steamed rice, miso soup and Japanese pickles

Kanmi Confections

Strawberry flavored-agar with vanilla ice cream mélange de fruits

® A clear soup with produce (owan) and a selection of sashimi (otsukuri) are also available.
Please ask a cabin attendant if you would like to try either.

International Cuisine

Amuse
Black sesame and nut bread stick
Foie-gras ball with teff
Uncured duck ham and marinated mushroom thyme flavor

Smoked trout crépe roll

Appetizer plate

+ Many kinds of seafood and marinated vegetable crudités with caviar

Main plate
- Grilled fillet of kuroge wagyu beef and five kinds of potato dauphinoise

with ginger-flavored sauce
[447 kcal]

- Barracuda poélé and turnip flan with botargo emulsion sauce
[262 kcal]

Selection of breads
Baguette

Seigle
Pumpkin bread
Walnut and miso bread

Desserts

- Mont-blanc

Petits fours

®The appetizers, main plate, and desserts shown on the next page are also available.
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If You Prefer

November

The following selections are also available.

Japanese Cuisine ~##& Washoku ~

Owan A clear soup with produce

Deep-fried gurnard and mushroom with pork fat

Otsukuri A selection of sashimi

Seared Pacific bluefin tuna

Monkfish liver rolled with flounder

International Cuisine

Appetizer plate

- Gifu Okuminokojidori chicken and cepe mousse on fig and red onion tart

- King crab meat and grouper paupiette with balsamic mushroom and basil flavor

Main plate

- Gifu Enaguri -JAPANESE CHESTNUTS GIFU- filling stuffed roasted guinea fow! with cranberry sauce

[291 keal]

RESTAURANT

@ Potato, celeriac and onion gateau style, ensemble of three cheese 7{]’&[1&1

[259 kcal]

Desserts
+ ISE MATCHA ice cream

- Tart Normandy

@ Prepared specially for our vegetarian passengers (some dishes contain egg or dairy products).

Light Dishes Anytime

We invite you to enjoy light dishes whenever you wish.

You'll find these dishes are a delicious follow-up to alcoholic beverages.

Sake accompaniments

- Smoked scallop and miso-cured cod roe
« Three kinds of Kagoshima deep-fried fishcake

- Deep-fried chicken thigh with soy-based sauce

Soup
@ Corn soup

Noodles
- IPPUDO "SORATON" (pork broth) ramen

- Japanese udon noodles garnished with mixed vegetable and shrimp tempura

Light dishes
* Selections co-created with Restaurant Ryuzu
@ Potato, celeriac and onion gateau style, ensemble of three cheese® ... .ucns
Rruzu

- Tsumari pork rillettes sandwich black truffle flavor*

« Awaodori chicken and mushroom curry with steamed rice
- Seafood over steamed rice

- Salmon roe and grilled salmon flakes over steamed rice in soup stock

Refreshments

+ Garden salad
Served with a choice of dressings.
Walnut dressing  Non oil grated daikon radish dressing

- Cheese plate
PAVE D'ANTAN CENDRE  BLUE STILTON
FROMAGER D'AFFINOIS CAMPAGNIER ~ PARMIGIANO REGGIANO D.O.P. G.CRAVERO

« Fruits
- Plain yoghurt with plentiful La France pear jam
- Petits fours

- Cereal with milk

THE
CONNOISSEURS

RESTAURANT

French selections conceived by Ryuta lizuka,

KY&[ Z, L afoodluminary fostered under Joél Robuchon.

Two selections co-produced with the distinguished French establishment “Restaurant Ryuzu.” One is a plate
of mild celeriac with assorted vegetables accented by a trio of rich cheeses. The other is Tsumari pork rillettes
sandwiched by cake salés with a black truffle fragrance. The layered flavors go unmistakably well with red wines.
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