Kenchinjiru broth
Tofu, spring onion, coriander

Haute Cabriere Unwooded Chardonnay 2024
Tuna sashimi (N) *
Pickled dragon fruit, sambal gastrique, cashews, spring onion
Dalkeith Koplandsteen Chenin Blanc 2023
Springbok tataki *
Daikon pickle, chilli dashi, sesame
Rainbow’s End Cab Franc Blanc de Noir 2023

Broccoli (V)
Spinach gyoza, ponzu, lemon verbena, pak choi kimchi

Simonsig Needless To Say Rose 2024 (Stellenbosch)
Prawn pot sticker
Prawn gyoza, fennel kimchi, shitake, teriyaki
La Bri Chardonnay 2022
Chicken gyoza (N) *
Tomato, white cabbage kimchi, basil
Chamonix Feldspar Pinot Noir 2023

Hoison sweet potato (N) (V)
Roasted edamame, Chinese cabbage, smoked aubergine, kale

Stony Brook Sauvignon Blanc 2023
Norwegian salmon*
Udon, charred corn, red chilli, miso dashi
Lynx Blanc De Noir 2024
Wagyu beef
Carrot, chestnut, Mongolian sauce
La Motte Syrah 2020

Japanese cheesecake
Pineapple, white chocolate, pink peppercorn

Yuzu Sake
Chokoretomisu
Dark chocolate mousse, Blueberries, mint
Black Sesame White Russian
Jasmine keéki
Litchi, crumble, yuzu, lime, gooseberry

Jasumin Dezato

Please consult with your host for any allergens and dietary requirements.
4 Course R675. Add beverage pairing R625



