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Father's Day OmaKkase KaiseKi
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Prime tuna, yellow pickle, caviar, golden flake
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Steamed duck liver custard, crab meat sauce
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Live lobster, Chef's selection of daily sashimi platter
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Wagyu beet fillet skewer, grilled eel egg roll, edamame beans,
Deep fried prawn, bayberry, grilled mullet roe and red snapper fillet
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Japanese eggplant with Kyoto Yuba tofu sauce and sea urchin
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Grilled Hokkaido Kinki fish fillet, grated radish

Sweet potato and Mozuku seaweed
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Steamed rice with fresh slices of abalone,
Pickles and miso soup

Hiefer 2R BY MBS

FY— bk Dessert # i

HARZ )L—
Japanese fruit platter
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Please be advised that the contents of the Kaiseki menu may have changed following the availability of the seasonal ingredients.
Due to the complexity of our menu dishes, some ingredients are not mentioned in the descriptions. Please advise our staff of any preferences and allergies.
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