
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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Strawberry, Sudachi Granita, Champagne Jelly
70% Dark Chocolate & Juniper Berry, Roasted Almond, Matcha

MIZUMONO 水物

Zucchini Flower, Ebi Shinjo, Kristal Caviar (M)
Bluefin Tuna Tartlet, Leek, Watermelon Radish, Golden Beetroot (A)

HASSUN 八⼨

Hiramasa Kingfish, Shungiku, Kohlrabi, Smoked Ponzu (A)

OTSUKURI お造り

WA Marron, Koshihikari Rice, Fioretto, Shellfish Koji Butter (A)

YAKIMONO 焼物

Chawanmushi, Grilled Corn, Truffle, Crab (A)

MUSHIMONO 蒸し物

Squab, Winter Mushrooms, Lemon

SHUSAI 主菜

SUIMONO 吸物

Braised Abalone, Spaghetti Squash, Chestnut, Clear Clam Dashi (A)
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