SAMPLE MENU

KT
SAKIZUKE

TO START

Oyster, Tosazu, Kinome 5
Chawanmushi, Smoked Ankake, Cockles 8
Goma-ae, Brassicas, Heritage Carrots 12
Monkfish Kara-age, Citrus, Kombu Salt 18

Wagyu Tataki, Badger Flame, Ponzu 25
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MUKOUZUKE
TO CONTINUE
Tuna, Leaves, Shira-ae 21
Carabineros Prawns, Tomatoes, Sushi Vinegar 33
Mackerel, Shiro Miso Puree, Pickled Myoga 16

Scallop, Smoked Dashi, Shiso Oil 22

BE

SHIIZAKANA

TO FOLLOW

White Fish Hobayaki, Ankake, Vegetables 28
Seasonal Vegetables, Mushrooms, Kinoko-an 18
Grilled Wagyu, Red Miso, Mushrooms 75

Lobster Isobeage, Battera Konbu, Aonori 40
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OSHOKUJI

RO

Sando Oyster / Unagi 12 Add Foie 12
Udon “Carbonara”, Trout Roe, Caviar 35

Rice, Pickles, Miso Soup 12



