SPRING ZENITH 13-Course

sarakui

SAKIZUKE %&/4

Daikon Maki, Apple, Plum, Cucumber,
Capsicum, Dashi Veil

HASSUN N+

Green pea, lkura, Umeboshi (A)
Octopus Choux, Smoked Cauliflower, Katsuobushi (A)
WA Scampi Monaka, Walnut, Kristal Caviar (M)
Grilled Eel, Pickled Radish, Sansho (1)

OTSUKURI t:% 49

Hokkaido Scallop, Amaebi, Speckled Blue
Grouper, Tosa Jure, Yellow Tomato (M)

MUSHIMONO %\ #
Chawanmushi, Spanner Crab, Corn, Maitake (A)

YAKIMONO ##
WA Marron, Vanilla, Radicchio, Buckwheat (A)

SHUSAI %2 %

QLD Coral Trout, Scallop Mousse, Rice Emulsion (M)
Takeda 10 Wagyu Rib Eye, Dutch Carrot, Hazelnut, Coffee

SHOKUIJI &%

TAS Jade Tiger Abalone, Garden Rice, Asparagus, Spring Herbs,
Lemon (A)

MIZUMONO s #
Yoghurt Sorbet, Strawberry, Finger Lime, Verbena

KANMI 4
70% Dark Chocolate & Juniper Berry, Roasted Almond, Matcha

330 pp
Our menu is subject to seasonal availability
A 15% surcharge applies to Sundays and public holidays.



