
five course menu

oriental mystery box

daikon and mango sushi - ponzu
steamed edamame beans

togorashi cassave chips - lychee plum dip
wakame salad - roasted enoki mushroom

portobello

portobello a la plancha - candied saffron sauerkraut
toasted raisin brioche - yuzu and hoi sin dressing - leek chips

ceviche

sea bass “afrodisiac” ceviche
fennel and raspberry salad - leche de tigre

taggia olive crumble - golden popcorn

risotto

guinea fowl fillet - gremoulata crunch
figs risotto - young legumes - figs chips

old port gravy

grand dessert

abundance of the good things in life
“Ameterasu” goddess of the sun 
selection of all her forbidden fruit


