
Edamame (v) — Sea salt or spicy

Chicken Wings —  Okinawa sugar, chives, fresh chilli

Tuna Cracker — Avocado mousse, rice cracker, ikura 

Wagyu Tataki — Chorizo oil, Asahi tosazu, crispy quinoa, chives

O-toro — Basil, red onion, yuzu soy, bubu arare 

Sashimi Selection — Akami, hamachi, salmon 

Freshly Shucked Scottish Oysters

Wagyu Striploin — Australian BMS 3, yuzu truffle 

Honjo Tempura Selection — Black tiger prawns, Japanese vegetables

( C h o o s e  o n e  p e r  p e r s o n )

Sake Poached Pears — Yuzu cream filled sesame cannoli 

Matcha Creme Brulee — Hazelnut praline, compressed strawberries

580
p e r  p e r s o n

24 -  27 ,  3 1  Dec

1 1 :00 -  18 :00

FEST IVE BRUNCH



198
p e r  p e r s o n

2 Hours

free-flow

signature Sake station

Hoku Shika Kimoto, Honjozo, Akita
(北鹿 生酛 本造釀)

Rihaku Nigori Cloudy Tokubetsu Honjozo, Shimane
(李白 濁酒 特別本釀造)

Soutenbou The Heart of Echigo, Niigata
(想天坊 越後之心伝)

Sparkling

Santa Margherita Prosecco, Veneto, Italy 

white

 
Diane Sauvignon Blanc, Arbeau, France

RED

  
Diane Syrah Blend, Arbeau, France

liquor

Manzairaku Kaga Umeshu, plum sake, Ishikawa, Japan  
(萬歲樂加賀梅酒)

beer

Sapporo Draught, Japan

cocktail

Okiru,  Absolut vodka, cherry blossom, lychee, lemon juice, soda 

Hinode, House infused earl grey Chivas Regal Whisky,
yuzu, elderflower, soda




