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Kioku by Endo X HUMO

December 10'" 2025

185pp

Tori Paitan

#EH5

Tartare
ZIEI

Maguro by HUMO f
Burnt Madagascan vanilla & citrus sauce, smoked & fermented daikon.
12 month aged tuna biltong
Potato and honey sourdough, fish bone cream, tuna tartar and shiso
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Lobster by HUMO R 7R % —
Bees wax aged native Scottish lobster tail
Koji and lobster claw chawanmushi, lobster head oil, aged cedar wood soy
Lobster doughnut, N25 caviar, roasted lobster leg salt
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Shika by HUMO
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