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Presented by Chef Asuka Uchida
2025 July 12t & 13t
PRIX FIXE
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APPEﬂZERS“

Maguro Tartare
Bluefin tuna, chicory & Belgiam endive, black currant current

Karei Nanban-zuke
Petrale Sole, rainbow carrots, yomogi (mugwort) oil

Shishitou Pepper

Chinese eggplant, smoked ham jus, squid ink panko

SOUP

Shrimp Dumpling
Gulf shrimp, yellow corn, white bitter melon,
winter melon

ENTREE

Anago Don
Salt water conger, egg, burdock root horseradish,
pickled cucumbers, shiso, scallions, daikon sprouts, seri

DESSERT

Peach Parfait
White peach compote & granita,
tarragon & fennel mascarpone




