B OkAT
SUMMER 'SHISO" MENU

FHX
ANKIMO BLACK COD
monkfish liver, murasaki yuzu kosho, black garlic
OSHIZUSHI UNAGI
bluefin, caviar shichimi, sando
WAGYU TERU NAREZUSHI
nori, katsuobushi myoga, wasabina

DOM NAKAZU

oyster, Dom Pérignon

LOBSTER

Japanese garden, #

HAMACHI

flower, caviar

SHOKUPAN

hojicha, oyster mushroom

LANGOUSTINE

shiitake dashi, green asparagus

WAGYU CHEEK

cooked for 12 hours, gyoza

CORN

mango, passionfruit

MAGNUM

blueberry, tarragon
Harmony (wine) pairing 65
Prestige (wine) pairing 190
Elegance (sake) pairing 80

Juice pairing 55



	夏の献立
	SUMMER ´SHISO´ MENU
	ナカズ
	ANKIMO monkfish liver, murasaki

	OSHIZUSHI bluefin, caviar
	WAGYŪ TĒRU nori, katsuobushi
	BLACK COD yuzu kosho, black garlic
	UNAGI shichimi, sando

	NAREZUSHI myoga, wasabina
	HAMACHI flower, caviar


