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AMUSE"

Crab Dashi
Poached Crab/Kombu Dashi/Sake/Caviar

Pairing: The Okinawan Forest

OCEAN’
Miyagi Honmaguro
Seared Tuna/Raw Tuna/Tosa Tare/Wasabi Soy Cream/Shiso/Sesame

Pairing: Junmai

FIRE"
Shake & Hotate
Torched Salmon/Torched Scallops/Ikura/Yuzu Ponzu Gel/Grilled Cucumber/Daikon

Pairing: Honjozo

FOREST

Maitake Chawanmushi
Egg Custard/Maitake/Ginkgo

Pairing: Futsushu

AILR®
Akibi Kanmo
Charred Duck Breast/Sansho/Grilled Negi/Pickled Apple/Duck Jus

Pairing: Daiginjo

ICE

Nashigori
Asian Pear/Yuzo/Rice Vinegar/Ginger

MOUNTAIN"

Akibi Kanmo
Wagyu/Fried Taro Root/Pickled Turnips/Kabocha/Koji Rice Cake/Jus

Pairing: Daiginjo

HARVEST

Kaki
Roasted Persimmon/Miso Caramel/Chestnuts/Hojicha Ice Cream/Black Sesames/Preserved Persimmon

Pairing: Sparkling Sake

*Consumer Advisory: This item is served raw or undercooked or contains raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




