
1ST COURSE

MAITAKE CHAWANMUSHI (V)
Mushroom Stock | Dancing Mushrooms | Butter | Lemon | Chives

OR

AMBERJACK CRUDO
Kingfish | Ponzu | Shiso Infused Tomatoes | Flying Fish Roe 

2ND COURSE

WAGYU SHORT RIB
Miso Garlic | Sweet Potato Purée | Oyster Mushrooms | Lotus Root Chips

OR

GINDARA
Miso Marinade | Chestnuts | Seaweed | Caramelized Onions | Shio Kombu

 
3RD COURSE

SHIO KOJI ICE CREAM
House-Made Fermented Black Sea Salt Ice Cream 

Warabi Mochi | Kinako Powder | Sesame Crumble| Honey Tuile

M O T H E R ’ S  D A Y  M E N U
3 - C O U R S E

$ 9 8 + +  P E R  P A X

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES

AVAILABLE ON 11 MAY 2024


