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PER AQUUM

HUVAFEN FUSHI
MALDIVES

Akira Back Junmai Ginjo Sake

Amuse Bouche

Daikon Maki with Oscietra Caviar, Kombu Maki
Fukuju Awasaki Sparkling Sake

Tuna Pizza
Micro Shiso, Fresh Truffles
Hakatsuru Draft

Jeju Domi
Chojang, Orange Masago
Hakatsuru Junmai Dai-Ginjo

Seoul Garden
Tiny Root Vegetables
Hakatsuru Junmai

Maldivian White Fish
Baby Zuchinni “Scales”, Sake Soy Beurre Blanc
Junmai Joppari

Cold Water Lobster
Butter Poached, Umami Sauce
Hakkaisan Junmai Ginjo

Seared Foie Gras
Corn Croquette, Spiced Acacia Honey
Takashimizu Wacho

Grilled Oumi Beef
Charred White Asparagus, Black Garlic Butter
Tenpyo Genshu Tosatsuru

AB Risotto
Sea Urchin, Abalone, Amaebi, Saffron Foam
Miyanoyuki Gokujyo

Yuzu Granita
Mango Bubbles, Coconut Foam
lichiko Yuzu Liqueur

“Chocolate Heaven”
Gianduja Mousse, Jivara Lactee Clouds, Araguani 30-Seconds Cake,
Ivoire Ice Cream, Dulcey & Maldon Popcorns
Ginkobai Umeshu

Mignardise
Akira Back Ginkobai Umeshu

USD275++ per person
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