
Dear distinguished guests. My name is Shusuke Kubota, your host for tonight.
This evening’s signature Omakase degustation course menu explores and presents the 
first-hand skills and knowledge I have gained from fine dining restaurants, combined 
with my background and experiences of growing up in Japan. With that as background, I 
warmly welcome you to ‘Omotenashi’ (great hospitality).

牡蠣Oyster

Your first course is Sakoshi Bay oysters from Japan.
In French cuisine, they tend to use green apple and Japanese wild parsley to match with 
oyster. As a child, I lived in the Japanese countryside and I retain fond recollections of 
randomly picking edible herbs and eating them on the sidewalk of the country path. 
They were really tasty!
In this dish, I have combined the skills of French cuisine with my precious childhood 
memories.

鰹 Katsuo

Smoked Bonito with hay. I have matched this with Gorgonzola cheese, fig and sherry 
balsamic sauce. This dish was inspired by my senior during my first job in Japan. He was 
really strict with me but is one of my respected mentors.

甘鯛 Amadai

Among seasonal fish, Snapper is one of my favourites. When lightly fried, the scales turn 
crunchy. The majority of Japanese love it! I have complemented this with ‘Hamaguri’ 
Japanese clam and ‘Iwamoto’ seaweed sauce.

和牛Wagyu

Japanese Wagyu is the main focus for this evening.
We’ve engaged a beef supplier from Kyushu, well known as one of the best Wagyu 
regions, producing Miyazaki and Kagoshima beef, both of which were nominated for the 
Best Wagyu award in Japan.
My method of cooking is charcoal grilled to perfection and paired with ‘Sansho’ pepper 
sauce.

甘味 Dessert – Option between:-

First: Fuji Melon, Japanese melon from Shizuoka.
My favourite combination for a dessert has always been white melon  with Japanese 
‘Gyokuro’ green tea.
Second: Mont Blanc Chestnut.
During my childhood, my grandmother and I often went to the mountain to pick up 
chestnuts. She used to cook this for me and it was very delicious. This dessert is inspired 
by her.

Tasting notes - Chef Shusuke Kubota

Sakoshi Oyster 牡蠣
Slow Cooked Japanese Oyster, Green Apple and 
‘Shiso’ Mousse.

Hassun  八寸
Foie Gras Mousse Coated with Crispy Rice Crumbs 
Topped with Yuzu Puree.
Wagyu Beef Tartar in Filo Pastry Filled with Tarragon 
Mayonnaise and Egg Yolk.
Sauteed Turban Shell with Parsley Butter Topped with 
Sea Salt Milk Foam.

Katsuo Ibushi 鰹
Smoked Seasonal Bonito with Fig, Gorgonzola, Sherry 
Balsamic and Walnut Oil.

Chawanmushi 毛蟹の茶碗蒸し
Steamed Egg Custard with Hokkaido Hairy Crabmeat.

Awabi Sushi 鮑蒸し寿司
Japanese Abalone, Steamed Sushi Accompanied with 
Abalone’s Liver Sauce and Wasabi Oil. 

Amadai Urokoyaki 甘鯛鱗焼き
Lightly Fried Seasonal Snapper Together with Fish Scales 
Accompanied with Chef’s Special Japanese Clam Dashi.

Sumiyaki Wagyu 和牛炭焼き
Charcoal Grilled Chef’s Special Selected Wagyu Beef 
Served with ‘Sansho’ Pepper Sauce
.

Choice of Dessert 甘味
Japanese Fuji Melon from Shizuoka with Gyokuro Green 
Tea.
or
Grated Japanese Chestnut, Macadamia on White Bean 
Puree and Merengue.
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