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STARTERS

All served to your table

Edamame (v) — Sea salt, yuzu, ao nori

Hamachi — Sliced yellowtail, yuzu-soy, pickled plum
Spinach (v) — White sesame sauce, pickled

mustard seed

Wagyu tataki — Seared wagyu, shishito pepper,
tosazu, chorizo oil

Agedashi — Crispy tofu, spring onion, ginger broth

Gyoza — Pork, chicken, garlic, chili, sesame

SUSHI & SASHIMI
Unlimited service of assorted

sashimi, maki, nigri & oysters

MAIN COURSES

Choose one per person

Baby chicken — House-made teriyaki, spring onion,
mustard seed "crunch’

Pork belly — Honey-ponzu glaze, yuzu daikon

Lamb chops — Smoked eggplant, barley miso,
vinegared kyuri (+78)

Cauliflower (v) — Black truffle, passion fruit, capers,
almonds

Salmon teriyaki — Charred lime, fresh chili, spring onion
Tempura selection — Tiger prawn, white fish,
assorted vegetables, tentsuyu

Tenderloin — Grilled mushroom, parsnip puree,

truffle-soy jus (+140)
DESSERTS

All served to your table

Black sesame créme brulee — Salted caramel ice cream,
red bean, sesame tuile

Tropical fruits selection

FREE-FLOW

PREMIUM 398Frr

Perrier-Jouét Grand Brut — Champagne, France NV
Four Fox Saké, Niigata, Japan

Including all Beverages Below

CLASSIC - 220FrP

SIGNATURE SAKE STATION

Honku Shika Kimoto, Honjozo, Akita, Japan
JLE L KBS

Yakatsuru Iwai Kurabu, Kyoto, Japan

SRERER MEE FKE
SPARKLING
Santa Margherita Prosecco — Veneto, Italy

WINES

A rotating selection of white & red wine from

Pirata Group's seleciton

BEER

Asahi Draught, Japan
PLUM LIQUEUR

Sata Kakutama Umeshu, Kagoshima, Japan
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COCKTAIL

Okiru — Absolut vodka, cherry blossom, lychee,
lemon juice, soda

Hinode — House infused earl grey
Chivas Regal Whisky, yuzu,
elderflower, soda
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