TASTING MENU 169

Bouillon

Jakobsmuschel - Sanshopfeffer
Holzmakrele - weil3e Johannisbeere
Konigskrabbe - Lardo

Abalone - Matsutake

Kaluga Hybrid Kaviar - Raucheraalbrihe
Kinmedai - Ingwer Bouillon

Steinbutt - Walnuss

Brioche a la Croissant

Sudachi - Zitronenverbene

Koshihikari Reis - Nashi Birne

Monaka

ADDITIONS

Kalbsbries - N25 Kaluga Kaviar 59
Kagoshima Wagyu A5 69

TASTING MENU 169

Bouillon

Scallop - Sanshopepper

Horse Mackerel - white Currant
King Crab - Lardo

Abalone - Matsutake

Kaluga Hybrid Caviar - Smoked Eel Broth
Kinmedai - Ginger Bouillon
Turbot - Walnuss

Brioche a la Croissant

Sudachi - Lemon Verbena
Koshihikari Rice * Nashi Pear
Monaka

ADDITIONS

Sweetbread: N25 Kaluga Caviar 59
Kagoshima Wagyu A5 69



