12 Course Degustation Menu

Salmon tartar
Sushi grade salmon - Kewpie mayonnaise - flowers

Oysters
Rainbow beets - Micro scallions - Lemon vinaigrette

Melon & goat cheese
Cantaloupe - Goat’s cheese - Extra-virgin olive oil

Foie Gras
White bean - Foie gras - Ham

Flavoured butters
Seaweed butter - Chili butter - Salted butter

Corn soup
Corn - Corn foam - Truffle oil

Black pasta
Squid ink pasta - Seafood marinara - Dill

Mussels & clams in a bag
Chorizo - Herb butter bread

Uni tofu
Red uni - Salmon roe - Bonito

Panna cotta
Madagascan vanilla - Strawberries - Microgreens

Pound cake garden
Raspberry sugar - Assorted berries - Fresh juice granite

Chocolate
Fleur de sel - hazelnut - Olive oil
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