
29. & 30. April 2025Sake Pairing Dinner  6 courses

1. Amuse

2. Starter

3. Sashimi

4. Sushi

5. Main – Fish

6. Dessert

+ Petit Four

seaweed-waffle | grilled eel | foie gras | apple

wagyu stew tarte | onion cream | quinoa & leek

chawanmushi | vongole | red shrimp | shiitake

hotate | crystal green soy sauce | trout caviar

hamachi | yuzu pepper & yuzu soy sauce

bluefin tuna tartare | caviar | wasabi soy sauce

nigiri of akami & toro & salmon | mackerel roll

black cod “saikyo yaki” | aubergine | tapioca chip

cheese cake

surprise

159,00 p.p.


