Starter

BUTTER “LETTUCE CUP” SALAD

with soy ginger impossible “meat”; water chestnut, yellow corn,
shaved red onion, cherry tomato, scallion, sesame dressing and shrimp chips

Entrée Oﬂ&om
SOY BRAISED BEEF SHORT RIBS

with wasabi potato mousse, cippolini, snow peas and pickled cucumber salad

MISO MARINATED BLACK COD

with dashi braised daikon, mizuna, shiitake and truffle ginger dashi

GRILLED MARINATED TOFU

with soy braised daikon & shiitake, truffle ginger soy broth mizuna and
ginger scallion pesto

MATCHA PANNA COTTA
with raspberry and black sesame crumble
and

COCONUT TAPIOCA PUDDING

with tropical fruit salsa and mint



