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Presented by Chef Asuka Uchida
2026 January 24" & 25t

PRIX FIXE
$63/Guest

Beshs.
APPETIZERS =

Shime Nishin Salad
Local herring, white asparagus, pomelo, baby mizuna,
carrot dressing

Beef Tendon & Eggplant

Yuzu miso, leek

Chanterelle Confit Lamb

Endive, Istara cheese, rosemary

SOUP

Atlantic Salmon Kasuijiru
konjac, shiitake, carrots, taro, fried tofu, daikon,
maitake mushroom, crown daisy shungiku

ENTREE

Goshoku-don
Dunegeness crab, Wagyu beef, ikura (salmon roe),
snow peas, crubled egg, seri

DESSERT

Concorde Pear Parfait
Grenache red wine compote, cinnamon ice cream,
almond short bread, vanilla cream custard




