
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. 

 

 

New Year’s Eve OMAKASE 285 
Wine pairing 120 

 

NV Laurent-Perrier, Blanc de Blancs, Brut Nature 

 

Sashimi three way 
Yellowtail and Nasu Miso Ceviche 

Toro Caviar Tartare | Spicy Crab Yuba Sandwich 
 

Salmon and Avocado 

 New Style Miso Salad 
2024 Baron de L, Pouilly-Fumé, Domaine de Ladoucette, Loire 

 

Assorted nigiri 
Toro Yuzu Miso | Salmon Dry Miso Cup 

Sea Bass Yuzu Kosho | 2pcs Spicy Tuna Cut Roll 

Junmai Daiginjo TK 40, Nobu Private Selection, Hokusetsu Sake 

 

Lobster Butter Truffle 
with Fresh Black Winter Truffle 

2023 Puligny-Montrachet 1er Cru La Garenne, Domaine Larue, Burgundy 

 

Grilled A5 Japanese Wagyu 
with Carrot and Ginger Puree, Ponzu Brussel Sprouts and Crispy Shallots 

2014 Château Hosanna, Pomerol, Bordeaux 

 

Clear Soup with Noodles 
 

Hitokushi 
 

Dessert Trio 
Strawberry Champagne Kakigori | Salted Praline Mousse | Yuzu Ginger Cube 

2025 Moscato d'Asti, G.D. Vajra, Piemonte 

 


