DINNER COURSE

¥5,500
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Pickled Pink Daikon - Horseradish Cream - Squid Ink Aioli - Caviar
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Firefly Squid Confit - Artichoke Ravigote Sauce
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CUMIN SPICED AUS LAMB SHOULDER
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Greek Feta, Dates, White Beans Puree
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+¥1100 Change to Wagyu Filet Mashed Potato - Garlic Butter
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CACAO BABA
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Sansho Pepper Infused Chocolate Soup - Mascarpone Ice Cream
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