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starter

OYSTER, TOMATO
=2

TRUFFLE SALT EDAMAME

AL

chawanmushi

SPANNER CRAB, CAVIAR, YUZU

® &

sashimi

SALMON, TUNA, KINGFISH, SNAPPER

XR5
tempura

SHISO, ASPARAGUS, SHITAKE, PRAWN

GIRS

wagyu beef

MBg+ KAGOSHIMA WAGYU STRIPLOIN, MUSHROOM,
PUMPKIN, TRUFFLE TERIYAKI

3% 0@ 3+
MISO SOUP
B &7
CHEF SELECTED NIGIRI
FBEET
HAND ROLL AND TOMAGO
74— b
dessert

GRANITA, FRUIT JELLY, YUZU
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hot green tea S
pot $6 O

SENCHA, GENMAI CHA

bCCl'
ASAHI SUPER DRY 330ml 9
SAPPORO 330ml 9
YEBISU PREMIUM CAN 350ml 12
HITACHINO NEST WHITE ALE 330ml 16
HITACHINO NEST DAIDAI IPA 330m] 16
ECHIGO KOSHIHIKARI RICE LAGER 500ml 18

white wine

glass $9 [ bocele $32

SAUVIGNON BLANC Waterhorse, Marlborough NZ
CHARDONNAY Geoff Merrill Pimpala Road, Mcladen Vale Sa

red wine

glass $9 [ bocele $32

PINOT NOIR Petal And Stem, Marlborough NZ
CABERNET MERLOT Twelve Signs, Hilltops NSW

/
rosc

BOUCHARD CUVEE ROSE Burgundy France $30

sake
DASSAI JUNMAI DAIGINJO 180oml 20
DASSAI JUNMAI DAIGINJO 300ml 36
IPPIN JUNMAI DAIGINJO 300ml 31
HANA KOHAKU PLUM SAKE 300ml 28

CHOYA UMESHU PETITE s50ml 9



