HONJO

NEW YEAR®S
BAY BRUNEGH

520

per person

Edamame (v) — Sea salt or spicy

Chicken Wings — Okinawa sugar, chives, fresh chilli

Fruit Tomato (v) — Arbequina oil, yuzu gelee, hojiso

Salmon — Tapioca puff, yuzu-koshu, purple shiso

Sashimi Selection — Akami, hamachi, salmon

Freshly Shucked Scottish Oysters

Wagyu Striploin — Australian BMS 3, yuzu truffle
Salmon Teriyaki — Charred lime, fresh chilli

Honjo Tempura Selection — Black tiger prawns, Japanese vegetables

Cake, ice cream, fruit




HONJO

FREE=FLOW
198

/) er pe rson

2 Hours

SIGNATURE SAKE STATION

Hoku Shika Kimoto, Honjozo, Akita
(1bfE EBn KEEE)

Rihaku Nigori Cloudy Tokubetsu Honjozo, Shimane
(A BB FhAEE)

Soutenbou The Heart of Echigo, Niigata
(8XR1h #EZ2/0ME)

SPARKLING

Santa Margherita Prosecco, Veneto, Italy

WHITE

Diane Sauvignon Blanc, Arbeau, France

RED

Tenute Silvio Nardi Ross di Montalcino,
Diane Syrah Blend, Arbeau, France

LIQUOR

Manzairaku Kaga Umeshu, plum sake, Ishikawa, Japan

(BRSnEEE)

BEER

Sapporo Draught, Japan

COCKTAIL
Okiru, Absolute, Cherry Blossom, Lychee, Lemon Juice, Soda

Hinode, House Infused Early Grey Whiskey, Yuzu, Elderflower, Soda



