CHEFS SELECTION LUNCH SET
125 Per Person | To be enjoyed by the whole table

Plecase pick one main per person

ADDITIONAL SIDES
Appcllation Rock Oyster/ Champagnc Shrub

4p 28/ 6p 40/ 12p 80
add caviar 10 per piece

SNACKS

Kuro Fried Chicken/ Ume/ Micro Herbs
Hokkaido Scallop Sashimi/ Tomato/ Smoked Cheese Snow
Churros/ Caviar/ Tonburi/ Sour Cream

ENTREE

Today’s Raw Fish
Kingfish Ceviche/ Avocado Espuma/ Nori Crisp
Asparagus Tempura/ Miso Hollandaise

FISH

Ocean Trout Confit/ Clam Cream Sauce

MAINS
Aged Duck Breast/ Quince/ Cacao Nibs
OR
Full Blood Wagyu MBS 8+/ Beef Jus Surcharge +10
OR

AS Kagoshima Sirloin Wagyu Steak MBS+9 Surcharge +40

Cos Lettuce/ Pistachio/ Sumac

DESSERT
Mango Espuma/ Hojicha Granita/ Passionfruit
Pomelo/ Yoghurt Sorbet/ Lemon Curd/ Green Tea Jelly

1.5 % Jurc/mrge on all credit cards
10% Surc‘hﬂrge on Sundﬂ)/ and Public HO/iﬂ’ﬂ)/J ﬂndgroups 0f8 or more



