
 

 

 

 

Seasonal Omakase 150 
 

Wine Pairing 150 

 

 
 

Tuna caviar 

Maui and Kalamansi 
Ruinart, Blanc de Blancs, Brut, France 

 

Yellowtail with edamame salsa 
Edamame Puree and Bell Pepper Salad 

2019 Capellanía, Marqués de Murrieta, Gran Reserva, Spain 
 

NIGIRI SELECTION 

Seared Toro Truffle | New Style Salmon Cup  
Whitefish Dry Miso | Japanese Wagyu 

Cho Daiginjo YK 35, Hokusetsu Sake 
 

Grilled Halibut 

Spicy Onion and Tomato Sauce 
2024 Idda, Etna Bianco, Gaja, Italy 

 

Rib Eye with Chimichurri Salsa 

Pickled Cucumber and Watermelon 
2019 Morey-St-Denis 1er Cru, Cuvée Aux Petits Noix, S. Magnien, France 

 

Strawberry & elderflower Mille Feuille 

Strawberry Shiso Gel and Honey Ice Cream 
NV Alois Kracher, Noble Reserve Trockenbeerenauslese, Austria 

 
 
 
 

All prices are inclusive of VAT at the current rate. 
A 12.5% discretionary service charge will be added to your bill. 

If you have any dietary requirements or food allergies, please inform your server. 


