
 
 

4 course set lunch 
 

Hamachi “shabu shabu”, ponzu dipping sauce, daikon 
Or 

Big eye tuna, sashimi ginger flower and sesame leaf salad, tofu puree 
Or 

Tomato Salad, Japanese cucumbers, ginger-seaweed vinaigrette 
  

King crab melt, alaskan crab, jalapenos, bread and butter pickles 
Or 

Lobster roll, wasabi mayo, shiso flower, seaweed bun 
Or 

Baby spinach salad, hon shimeji mushrooms, hazelnut, truffle pecorino (V) 
  

Hanger steak, Australian wagyu, red chili citrus gremolata with baby potatoes 
Or 

Soy marinated black cod, daikon, chili threads with rice cake, sesame, tamari soy sauce 
Or 

Barley risotto, salsify, roasted broccoli flowers, smoked tomato chili dressings (V) 
  

Parfait of raspberry, rose, cocoa mocha 
Or 

Guanaja chocolate, pot de crème, burnt marshmellow 
 

$65+++ 
  

 


