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Kouchi Fruit Tomato and Kikuka, Tosazu Gelee and Gold Leaves
Ark Shell Sashimi and Fresh Wakame Sunomono, Sanbaizu Vinaigrette ® S\
Seasonal Sweet Shrimp marinated in Yuzu-Kosho, Extra Virgin Olive Qil @ s
A4 Omi Beef Tartare Millefeuille, Sweet Potato, White Miso Cream & Oscietra Caviar s
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Satoimo Potage with White Truffle from Alba %
EFpERREQE

Assorted Nigiri Sushi, Ikejime Fish from Toyosu Market @ s
SHBREFIHE (FNTHOEME)

Cask iron Brick Oven-baked Unagi from Kagoshima Prefecture, Wasabi Salsa @
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Citrus Basil Sorbet % @
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Sous-Vide Spiny Lobster with Inaniwa Noodle, White Miso Américaine @
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Kagoshima A5 Wagyu Sirloin Steak with Fresh White Truffle from Alba, Sukiyaki Sauce
BEILE AS M4AAR4HIEREN/REMEAMBENEERE

Baked Yuzu Cheesecake
MFZLEERE

$288 per person
BN

gGluten Free A& #kR @ Lactose free FRILIE m Shellfish mz Nuts 128 & Raw &£#) " Vegetarian £8&

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.
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