
JOURNEY THROUGH JAPAN
6-course Sake Pairing Menu

$249pp

Pacific oyster with ama ebi, amazu ponzu jelly, finger lime

Tuna tartare with tomato miso dressing, renkon chips

Pairing sake: Dassai Nigori Sparkling - Yamaguchi Prefecture

Blue swimmer crab chawanmushi with corn ankake, ikura, chives

Pairing sake: Yuki no Bosha Yamahai Junmai Ginjo
(served warm) - Akita prefecture

King Prawn with kombu butter, mandarin kosho, red shiso

Hokkaido scallop with kombu butter, mandarin kosho, red shiso

Pairing sake: Houraisen Bi Junmai Daiginjo - Aichi Prefecture

Bluefin tuna crispy roll with negi, sesame, iburigakko,
truffle mayo

Pairing sake: Urakasumi Junmai - Miyagi Prefecture

Sir. Harry (citrus fed) wagyu striploin with negi salt, 

truffle butter

Pairing sake: Tanda Momoiro Inko - Nagano Prefecture

Green tea Basque cheesecake with Hokkaido st milk ice cream

Pairing sake: Kitajima Strawberry Yuzushu - Shiga Prefecture
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