MENU

$70.00 per person

CHOICE OF WHITE OR RED - 50Z

WHITE

Santa Carolina Chardonnay

Casablanca Valley, Chile

Delicate aromas of hazelnut, citrus,
tropical fruit and hints of oak and spice.

RED

Andre Aubert ‘Le Devoy’ Cotes du Rhone
Rhéne, France

Bright and juicy red cherry, raspberry

and plum with notes of pepper and herbs

OFFERING

Edamame vc cr
BBQ soy beans, sea salt

Sake Nigiri r
Salmon, ikura, shiso

Maguro Nigiri
Kizami wasabi salsa

Hamachi Nigiri cF
Yellow tail, jalapeno truffle dressing

Spicy Tuna Crispy Sushi cF
Tuna tartare, Peruvian chilli

Sato Maki cF
Yellowtail, salmon tartare, red pepper,
Chotto soy

Truffled Avocado Maki cr
Cucumber sesame seeds, yuzu truffle soy

Australian Wagyu Picanha
Red anticucho butter, tempura green beans,
smoked purple mash

DESSERT

Passion Fruit Creme Bralée v
Sake poached pineapple

V vegetarian VG vegan GF gluten free



