
 otsumami- appetizers 

lobster & yamazaki bisque-Yamazaki 12 

seared scallop with rosemary & sake butter- Shochikubai Junmaishu 

oyster gin martini with yuzu pickled cucumber 

 mushimono- steamed dish 

steamed haggis & sweet potato dumpling-Hakushu 

 agemono- deep fried dish 

lobster tenpura, yuzu soy- Dassai Daiginjo 

 yakimono- grilled dish 

seared hare loin, bramble and whisky teriyaki- Brewdog wasabi stout 

served with wild mushroom rice & crispy kale. 

 dezato- dessert 

ume shu poached pear, chestnut & kinako crumble- Dento Ume Shu 

 



 


