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+ - EARTH

K’Gari Spanner Crab, Tosazu, Caviar
Edo-Style Pickled Vegetables, Confit Sesame Tofu
Root Vegetable Shira-ae & Wild Mushroom Tartlet

7K - WATER

Abalone, Daiginjo, Kombu, Liver Sauce
Hokkaido Scallop & Uni Chawanmushi
Fugu Skin Nikogori Jelly, Green Yuzu

‘N - FIRE

Charcoal-Grilled Tuna Cheek
Omi Wagyu Katsu, Mustard, Shigureni

& - METAL

Charcoal-Grilled Unagi Handroll
Aburi Kinmedai Nigiri
Chutoro Nigiri
NZ Scampi Nigiri
Uni & Ikura Ochoko

A - WooD

Warabi Mochi
Iyokan Granita, Sake Custard Foam, Pomelo

Whilst we endeavour to cater for all dietary requirements, we do not operate an allergen free
kitchen and are unable to rule out the allergen cross contamination. Seafood is of mixed origin,
please ask our team for more information.
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