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Perriar-Joudt Grand Brat, Champagne — France

WHITE WINE
FESTIVE DINNE e

% 24 & 25 DECEMBER %

— 780 —
All dishes will be served for sharing
Wine & Sake Pairing 448 PP

Domaine Fousssisr Sancerme Ssuvignon Blanc — France

RED WINE

Woodiack Fhirag, Molaren Vale — Austialia

BEER

Asahi Draught, Japan

SAKE

Hoku Shiks Kimata, Honjoza, Akits, Jagan
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Edamame |¥) — Sea salt, yuru, ao nori SOFT DRINKS SELECTIO
| Hamachi — Sliced yallowtail, yuru-soy, pickled plum

HOUSE SFIRITS AND MIXERS

— Spinach (v) = White sesame sauce, pickled mustard seed —
|  Wagyu — Boef tataki, shishito pepper. tosazu, Besfeater Gim, Absolut Vodks, Olmecs Tegulla, -
|  chorizo oll, tossted rice Hawana 3 Rum, Chivas 1270 1
F  Wings — Ckinsws black sugsr, garlic, fresh chill =
F  Gyors — Park, gaddic, chilli, sesame, coriander |l s =
] maded trufls (¥) — Black trulfls pangu, cherry tomste CLASSIC - 298FpF =
] mitsuba, meregi, quail sggs yolk (+68 perpey | T mmmmmmmmmmmmmmmmm—" H
M @ Damaine de Vaurous Chablis @ SPARKLING =
= Santa Margharita Prosscco — Venata, aly =
= SUSHI & SASHIMI =

WHITE WINE

Toe Bag, Frulana, Frivli-Vemazia Giilia — laly

Sashimi — Mada, hamachi, hotste

RED WINE
Sake ikura gunkani — Oiriental sauce, salmon, ikurs, ———
bubu-arare ColleMessarn Rigoleto Montscucco Rosso,
Honjokko otore — Smoked atore, shise leal, kizami Sengiovess — laly

wasabi, black tobika, un

BEER
Feur Fox Saké
. ¢ " . Azahi Draught, Japan

SAKE
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Hekw Shika Kimata, Hoajozo, Akita, Jagan
N £ =l

Kinoko robatayaki (v) — Grilled mushroom,

SOFT DRINKS SELECTICN

sdamame hummus, awest aay glaze, spicy crumbs

Robats pork belly — Honey-ponu glaze, yuru daikon

Hamachi kama — Salt-grilled hamachi collas, chared lsman

Chilean sea bass — Miso-glazred black cod, chamed lime

[+148 per porion)

= Tendarlain — King oyster mushroom, parsnip pures, =
= truffle soy jus (+1%8 per portion) =
1 ® Woodstock Shiraz @ -
E DESSERT =
] Yusu sorbet — Trapical fruits, passion frait-mint ayrup

| Matcha lava — Roasted white chacolate, soba cracier = = =
= ®  Honbo Chiras Tea Umeshu @ [f Subject to 10% servica charge j =
] e =]

T T T T T T




