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anniversary menu

25 grerso e

JATTUNEMENT”

sourdough-bread - sea salt butter

+HAMACHI FROM THE NETHERLANDS"

horseradish - miso - yuzu

»SALMON TROUT FROM THE KAMP BROTHERS”

buttermilk - quinoa - sichuan pepper

* BAKED ROCK OCTOPUS"

tandoori - chives

*,DUCK WING & PRAWN - 2012"

chili - oyster leaf - shaoxing

+WAGYU A5

wasabi - yuzu kosho

»TAKU ,SNICKERS"”

banana - peanut - caramel

»SWEET END*

*4 course menu - 121 6 course menu

wine pairing - 85 wine pairing
prestige wine pairing - 120 prestige wine pairing

- 165

- 120
- 195



