Restaurant



Taste of Kioku

155 pp // Sake Pairing 100 pp // Wine Pairing 100pp

Beef Tartare 4HA/ILAIL

Iburigakko, egg yolk and nori tempura

Yellowtail #f (gf)

Apple, ponzu and sobacha guanciale
Nigiri selection

Torotaku & A7=<

Fatty Bluefin tuna and pickled daikon

Potato and seaweed U vMEELEH (v)

Shiso, watercress and kombu

Black cod #REE (gf)

Yakimiso, yuzu and radicchio

Wagyu 4 (gf)

Seasonal mushrooms, yakiniku, cauliflower and miso pureé

Yuzu and lemon sorbet MFIEHFEVILAN (v) (gf)

Ttalian meringue and Ao nori

Kukicha EZ (gf)

Twig tea créme brGilée, cream cheese ice cream and caviar

(v) Vegetarian / (vg) Vegan / (gf) Gluten-free



