AUTUMN ZENITH 13-Course

sgarakut

SAKIZUKE &4
Daikon Maki, Cucumber, Yellow Capsicum,
Plum, Apple

HASSUN N\

Zucchini Flower, Ebi Shinjo, Kristal Caviar
Cuttlefish, Okra, Nori, Finger Lime
Abalone, Wagyu Tongue, Shiitake, Abalone Liver
Scampi, Umeboshi, Oba

OTSUKURI ¥4
Hiramasa Kingfish, Shungiku, Apricot, Fennel

MUSHIMONO # ( #
Chawanmushi, King Crab, Ginkgo

YAKIMONO #4%
Foie Gras, Monaka, Nashi Pear
WA Marron, Koshihikari Rice, Fioretto, Shellfish Koji Butter

SHUSAI % %
Murray Cod, Potato, Ginger, Nectarine, Shiso Blanc
Takeda 10 Wagyu, Root Vegetables, Mentaiko

MIZUMONO k%
Marigold Flower, Shiso, Seasonal Berries
70% Dark Chocolate & Juniper Berry, Almonds, Matcha

330 pp

Our menu is subject to seasonal availability

All prices inclusive of GST
A minimum credit card surcharge of 1.5% applies
A 15% gratuity applies to Sundays and public holidays



