
Amuse-bouche
Trio of Marina Del Rey

Crunchy Yellowtail Crispy Rice
Yellowtail Ceviche 

Oyster on a pile of salt
Chef Iwata 



MSC Certified Octopus, Pink Radish and Black Aioli 

 Chef Eric
                     

 Scottish Salmon Usuzukuri, Truffle Ponzu  
Chef Iwata 



 Sweet and Sour River Prawns “Les Demoiselles du Mékong"

Daikon Petals, Honey Emulsion, Passion Juice
Chef Eric



Sake Steamed Snow Fish “Gindara" with Ginger Soy 

Chef Iwata



 Australian Grilled Lamb Chop, Celery Root, Beetroot, Candied
Organic Lemon & Pineapple

Chef Eric



Fontainebleau "Beillevaire” with Strawberries “Mont Fuji" style 
Chef Eric



Coffee &Tea




4 Hands Set Menu
- Mouhot's Dream -

18th March


