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Presented by Chef Asuka Uchida
2025 September 13" & 14
PRIX FIXE
$57/Guest

APPETIZERS ¥

Cured Atlantic Mackerel

heirloom tomato, shiso, ume-boshi & ginger vinaigrette

Lobster Mushroom Croquette
Clam juice béchamel, leeks, bacon, squid ink dressing

Gulf Shrimp Flan (Chawanmushi)

Heritage blue eggs, ikura (salmon roe)

SOUP

Vegetable Potage
Cauliflower, carrots, leeks, daikon, winter melon, brinjal,
turnip, russet potato, shallots, celery, dashi

ENTREE

Miso Pork Belly Don
Hacchou and country miso, sake lees, shio koji, , onsen egg,
mustard pickled burdock root, watercress,
yellow chives, ginger

DESSERT

Kyoho Grape Parfait
Granita, Kampot pepper mascarpone anglaise,
almond cookie crumble




