
C H A M P A G N E  O M A K A S E
W I T H  B E N  K O U I D E R

Aubergine Dengaku (s)(s) Crispy Eggplant, Tahina Miso
Mediterranean Pickles (vg, s) (vg, s) Rice Vinegar, Chili Crisp, Cucumber

Prawn Croquettes (sh, g, d, s) (sh, g, d, s) Gambero Rosso Tartar

Domaine Nowack La Tuilirie 2013

Wagyu Tartar (g, d, s)(g, d, s) Sesame Dressing, Miso Buns
O-Toro Carpaccio (s, d) (s, d) Togarashi Lime Dressing
King Crab Salad (sh, s) (sh, s) Quince Vinegar Dressing

Etienne Calsac Clos des Maladries

Sushi Platter
Pierre Paillard Bouzy Les Mailleretes

Patata Brava (d, s, g)(d, s, g) Yuzu Ali Oli, Bonito Flakes
Lobster Tempura (sh, g, s)(sh, g, s) Spicy Mayonnaise

Wagyu Ragu Gyoza (g, d, s)(g, d, s) Cacio e Pepe Dip

Jerome Prevost La Closerie Grand Cru

G - gluten | N - nuts | VG - vegan | V - vegetarian | SH - shellfish | D - dairy | S - soy

Warm Prawns & Caviar (sh, d, g)(sh, d, g) Ume Brown Butter
Wagyu Skewers

Aubergine Skewers

Egly Ouriet Millesime Grand Cru 2016

Chilean Seabass Risotto (sh, d, s)(sh, d, s) Yuzu, Shiso
Woodfire Roasted Lobster (sh, d, s, g) (sh, d, s, g) Peri Peri Beurre Blanc

Jacques Selosse Inital

Dry-Aged Bone in Wagyu Striploin 45 days aged45 days aged

Tru�e Rigatoni Cacio e Pepe (v, g, d) (v, g, d) Pepper Blend, Parmesan

Henri Giraud Argonne 2017

KIRA Dessert Platter (g, d, n)(g, d, n)

Henri Giraud Ratafia


