
B E E F  W E L L I N G TO N

 
with H A K U S H U  D I ST I L L E R Y  12 Y R  S I N G L E  M A L T  J A PA N E S E  W H I S K Y  

J A P A N E S E  W H I S K Y

Tasting Experience
Enjoy a four-course chef-curated menu thoughtfully paired with Japanese whisky, 

showcasing the artistry, balance, and craftsmanship of this revered tradition, 
where each pour re�ects a harmony of precision, subtlety, and re�ned character

G E N E R A L  M A N A G E R  J E F F  H A M M M O N D    |    E X E C U T I V E  C H E F  J U N I O R  S A N T O Y O

 

Cabernet Jus, Whipped Potato, Roasted Carrots

 T H I R D  C O U R S E
M I S O  B L A C K  C O D  

 

 with YA M A Z A K I  D I ST I L L E R Y  12 Y R  O L D  YA M A Z A K I  D I ST I L L E R Y  12 Y R  O L D   

Mashed Potatoes, Garlic �yme Jus

J A PA N E S E  C H O C O L AT E  S W I S S  R O L L

 

  

Chocolate Whipped Cream, Vanilla Ice Cream

  

F O U R T H  C O U R S E

S E C O N D  C O U R S E

O C E A N - P R I M E . C O M

T E R I YA K I  S A L M O N

  with S U N TO R Y  A O  J A PA N E S E  W H I S K Y

Shiitake Sticky Rice, Soy Butter Sauce

F I R S T  C O U R S E

with H I B I K I  H A R M O N Y  J A PA N E S E  W H I S K Y  

Y U Z U  D E V I L E D  E G G

 
with TO K I  J A PA N E S E  W H I S K Y

A M U S E  B O U C H E




