KAISEKI TASTING

Sakizuke (Entrée)
Chef’s Choice Entrée
ase ask wait staff for today’s selection

- Mukouzuke (Sashimi)

Cook Alpine Salmon (Canterbury, NZ)
Bluefin Tuna (Southern Pacific Ocean, Fiji)
oday’s Line Caught Fish (Leigh, NZ)
Pacific Oyster (Coromandel, NZ)

ed Prawn (Saint Cruz, Argentina)

rved with fresh wasabi and daikon salad

o
3

h ‘Agemono (Deep-fry)

s, poached egg, and teriyaki sauce
d rice and miso soup

y of Desserts

seasonal availability.
eation available.



