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4™ Anniversary Kaiseki
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Miyagi Pacific Saurey

hokkaido salmon roe, lotus root and chrysanthemum cress
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Hyogo Seabream with Bottarga
turnip, mizuna leaves and yuzu pepper
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Shimane Snow Crab Shinjo Owan
dashi broth, shiitake mushroom, spinach and yuzu
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Mediterranean Bluefin Tuna Sashimi
tsar nicoulai caviar kobujime, shiso leaves, shizuoka wasabi and egg yolk soy sauce
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Grilled Nagasaki Tilefish Nanbanyaki
white scallions, green onions, ginger and ichimi red pepper
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Chiba Spiny Lobster Okakiage
crispy kale and almond coulis
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A5 Satsuma Wagyu Tenderloin Kuwayaki with Kenzo Estate “rindo” Reduction
hokkaido sea urchin, périgord truffle and brussels sprouts
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Chef’s Selection of Sushi
served with red miso soup
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Chef’s Featured Desserts

$3300.00
service charge included



