Amuse-bouche

Crispy hamaki, Wagyu, wasabi
Madeleine, unagi, caviar Osciétre

Nigiri, fole gras, miso, yuzu

Starters

Norway lobster carpaccio, finger lime,
ponzu

Otoro tataki, daidai sauce

Main Courses

Chilean sea bass, leeks, sakura,
green shiso sauce

Wagyu picanha, miso, grilled seasonal
vegetabless

Dessert

Frozen verbena & wild strawberry parfait
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