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Taste of the Season
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Smoked Kanpachi with Summer Vegetables Salad KAIkA

SUSHI & TEPPANYAKI
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Cold Soft Boiled Egg with Sea Urchin
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Pan Fried Foie Gras with Red Wine Sauce
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Japanese Sea Bass with Ratatouille
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Teppanyaki Abalone with Herb Cream Sauce
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Fried Rice, Pickles, Miso Soup
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. Matcha Tofu with Black Sugar Sherbet or Peach Parfait (¥
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Coffee or Tea
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$778/person

X Wine Pairing

Sake : All Sake (300ml) $190 £
e Red Wine : Malbec (720ml) $190
White Wine : Sauvignon Blanc (720ml) $190
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