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CRISPY RICE CRACKER
Ahi, Avocado, Pickled Chili, and Nuge chim
Veuve Clicquot

HOKKAIDO SCALLOP CARPACCIO
Ho Farm Cucumber, Pickled Red Onion, Shiso, and Yuzu

Rising Sun by Shm\ a Tozuka
Kinobi Kyoto Dry Hin, Sanm(mn1a1;1 Yuzu Purée, Lemon Juice, and Tonic

SMOKED DUCK BREAST
Potato Confit, Sumida Farm Watercress, Soubise, and Orange Jus
Kotobuki by Yuya Takahashi

Hennessy VS, Clementine, Japanese Rice Vinegar, and Chrysanthemum Syrup

COULOTTE OF BEEF
Mountain View Farms Bok Choy, Haimakua Mushrooms, Pickled Carrots
Shishito Peppers, Beef Fat Rice, and Sansho Peppercorn Jus
Tinctura by Yuya T akahashi

Winning cockeail for the World’s Best award in the Hennessy My Way 2024 competition
Hennessy XO, Blended Roast Tea, Wine Pumice Liquéur, and Sansho Syrup

“BANANAS FOSTER”
Thin Pancakes, Apple Bananas, and Caramel Sauce
KAFUU by Shm\ a Tozuka

Kinobi Kyoto Dry Gin, Kahlua, Kakahiaka Latte on the Go from Kaka'ako Café
Clear Apple Juice, and Japanese Black Sugar Syrup
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