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* SALMON SASHIMI ¢

Marinated cured salmon, passion fruit,
pickled chilli, dill, coconut ponzu

GEM SALAD Vv
Gem lettuce, katsu quail egg,
creamy wasabi dressing, crispy bread
WAGYU GYOZA MW
Wagyu beef; torched foie gras, soya glaze
SUSHI

Chef Selection Maki And Nigirt

@I/AIN COURSE

DUCK BREAST o0
Roasted duck breast, yuzu kosho mashed potato,
Brussels sprouts, miso maple jus

ROASTED KABOCHA SQUASH o)

Tofu feta cream, miso butter, aonori

MISO SEABASS Mo
Pot de creme sweet corn,
creamy miso butter sauce, charred negi

@DESSERT
GLOO (MD)MK)(TN)

Hazelnut mousse, caramel sauce,
pistachio sponge, panettone ice cream
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(A) Alcohol (C) Celery (D) Dairy (E) Eggs (F) Fish (G) Gluten (M) Mustard (P) Peanuts (S) Sulphur dioxide (SF)
Shellfish (SS) Sesame Seed (SY) Soya (TN) Tree Nuts, (R) Raw (V) Vegetarian (VG) Vegan.



