-ISHOKU

MOTHER'S DAY LUNCH Tt

sarakuz

KOBACHI 4.4

Otsukuri
Kingfish (Yuzu Kosho), Tuna (Zuke), Snapper (Kombu-jime)

Chawanmushi
Savoury Egg Custard, Grilled Corn, Foie Gras

Tempura
Zuwai Snow Crab, Shiso Leaf, Lotus Root, Enoki Mushrooms

Sunomono
Cucumber, Wakame, Ginger, Ponzu Jelly

Nimono
Simmered Eggplant, Lotus Root, Chestnut

SHUSAI % %
Takeda 10 Wagyu

or

Market Fish

King Brown Mushroom, Burdock,
Broccolini, Sansho Pepper

served with

Steamed Rice, Suimono, House-Made Pickles

— served as a teishoku & & —

DESSERT +e

Hojicha Chocolate Ice Cream Monaka

175 pp
Our menu is subject to seasonal availability

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