SETTO A 75PP

O
SPICY EDAMAME » VG

HIRAMASA

WAGYU TATAKI

AGE-MAKI

s
TORI KARAAGE

h
TEMPURA PRAWNS
AN
SAPPORO TONKATSU CURRY » VO

t
STEAMED RICE » VG

Togarashi, citrus salt

Kingfish sashimi, citrus-yuzu soy, jalapeno, coriander oil
Seared wagyu, yuzu kosho cream, ponzu, potato crisp
Salmon, spicy miso, avocado, nori dust

Sansho salt, yuzu mayo

Togarashi, garlic aioli

Golden breaded marque pork neck, sapporo style curry



SETTO B 85PP

O
HIRAMASA

AGE-MAKI » VGO

HOTATE MENTAIYAKI

DIY SALMON ROLL » VGO

g
CHARRED CAULIFLOWER » VG

il
UDON “CARBONARA” » VO
AN
SAPPORO TONKATSU CURRY » VO

€
BARRAMUNDI

AN
WAFU SALAD » VG

h
STEAMED RICE » VG

Kingfish, citrus-yuzu soy, jalapeno, coriander oil
Salmon, spicy miso, avocado, nori dust

Scallop, torched mentaiko

Salmon belly, tobiko, nori

Tofu puree, lemon tsuyu, rice puff

Smoked bacon, silky onsen yolk, nori

Golden breaded marque pork neck, sapporo style curry
Carrot miso, teriyaki, snow pea tendrils

Sesame dressing, yuzu vinaigrette, salt bush



