
MENU

ARRIVAL

WHISKY HIGHB ALL

F IRST

TEMPURA ENOKI  &  OYSTER MUSHROOM, 

WARM DASHI SAUCE,  PICKLED DIAKON,  WASABI

TOKI

SECOND

OCEAN TROUT SASHIMI ,  NORI  CRUST,  KABAYAKI  GLAZE, 

MISO CHILLI  EMULSION,  YUZU,  TROUT ROE

CHITA  S INGLE  GRA IN  

 ORANGE +  HONEY WHISKY  SOUR

THIRD

BEEF TATAKI ,  SPRING ONION,  PONZU,  GARLIC CRISPS

HAKUSHU RESERVE 

FOURTH

SHICHIMI  TOGRASHI PORK BELLY,  SWEET APPLE GLAZE, 

CRISPY SHALLOTS,  MIZUNA

 YAMAZAK I  D IST I LLERS  RESERVE

STRAWBERRY  +  MATCHA OLD FASHIONED

F IFTH

MATCHA +  HONEY MOUSSE,  CHOCOLATE,  CHERRY ICECREAM

HIB IK I  J APANESE  HARMONY

WASHOKU

WHISKY&


