Restaurant



#L ; Restaurant

Taste of Kioku

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

Akami and Chutoro Tartare HKHLHEAHZ LA
Egg yolk, wasabi and ponzu

Nigiri selection

Wagyu #4

Beef temaki, karashi, ponzu and yuzu

Pork KA

Chashu pork ramen ravioli

Black Cod #REE (gf)

Yakimiso, yuzu and radicchio

Wagyu #14 (gf)
Mushroom and honey truffle ponzu

Yuzu and Lemon Sorbet HMFIEHFVILAR (v) (gf)

Ttalian meringue and Ao nori

Kukicha £Z% (gf)

Twig tea créme briilée, cream cheese ice cream and caviar

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



