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WELCOME DRINKS
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Velvet Rose
Lightly sparkling sake infused with strawberry and rose,

garnished with delicate florals.
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Kaki Yuzu Granita Fugu Nikogori Mini Chawan Mushi with
Hokkaido oyster with refreshing Elegant pufferfish skin jelly Truffle Ankake and Ikura
yuzu granita from Yamaguchi Silky steamed egg custard topped
with truffle sauce and bursts of ikura
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Chutoro, Hotate, Botan Ebi Halibut Saikyo Yaki Matsubagani Kami Nabe
Kansai chutoro, Hokkaido scallop Kyoto-style miso-grilled halibut, Hyogo snow crab in a delicate
and Botan shrimp tender and flavourful paper hot pot, cosy and indulgent
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Koibito Chirashi Matcha Burnt Cheesecake
Heart-shaped assortment of Creamy cheesecake
cube-cut sashimi and sea urchin with premium matcha
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All prices are in Ringgit Malaysia and subject to prevailing taxes.

Images shown are for illustration purposes only.



