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By Michelin Chef Vladimir Pak

AMUSE BOUCHE
(HAMACHI)

¢
TUNA SASHIMI YUZU PONZU
¢

TORI KARAAGE
(CHICKEN)

¢

HOT ROLL FUTO
(UNAGI)

¢

SUIMONO SOUP
(FISHSOUP)

L4

BEEF TENDERLOIN BUTTER SOYA SAUCE
AND MUSHROOM

OR
SEABASS, MISO SAUCE
OR
YASAI TEMPURA
¢

ROASTED COCONUT, MARINATED LYCHEES
AND SAKE ESPUMA

BONSAI



