M E N U

FIVE-COURSE PLATED

Chicharron
nori tapioca rice puff, tuna tartar, wasabi aioli

~ e~~~ ~

Fall Velouté
roasted parsnip soup, pickled Granny Smith,
parsnip purée, miso butter grilled sourdough

~ e~~~ ~

Crudo
marinated kale, Korean pickled carrot,
citrus cured salmon, ponzu dashi

~ o~~~ e~

Binchotan Grilled Branzino
shio koji marinated sea-bass, roasted honey-nut squash,
rice vinegar golden raisin, pistachio

~ o~~~ o~

Autumn In Hokkaido
yuzu whipped ganache montée, Japanese whiskey caramel roasted pineapple,
shaved Asian pear ice
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