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WA-RA Restaurant Head Chef,
Masakazu Kudo
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Octopus, Okra, Salmon Roe, Pumpkin, Japanese Sticky Rice
Dumpling, Lotus Root with Miso Paste and Japanese Mustard
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Domaine Pierre Gaillard Condrieu white 2019
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Fat Greenling, Onion, Carrot, Burdock Root, Mitsuba Parsley
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Chef’s Selected 2 Kinds of Sashimi, Oyster with Ponzu Vinegar Jelly
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Matsukasa-yaki Style Grilled (Pine-cone baking) Tilefish, Scallop, Chervil
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Deep-fried Shrimp stuffed with Zucchini Flower, Shrimp Sauce
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Domaine Pierre Gaillard Clos des Camiers white 2018
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Wara-yaki Style Grilled Wagyu Beef, Sansho Japanese Pepper Oil,
Daily Catch Fish and Bean Dip, Watercress
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CP];RRE CPAILLARD Domaine Pierre Gaillard Cote Roétie Esprit de Blonde red 2018

Domaine d'Ouréa Gigondas red 2015
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Bamboo Root Steamed Rice, Vegetable Pickles
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Peach, Creme Anglaise Sauce, Raspberry Sauce
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