
Sushi KAISEKI 220 p.p

Prologue Sakizuke
Paspaley pearl meat ‘Zunda-ae’. Blanched Paspaley pearl meat, served with Edamame paste, Happo-dashi
jelly and NZ White bait caviar. Edible Flowers on top.
Paired Sake | Shuwa Shuwa Sake, Okayama, Japan

From the Oceans Mukozuke
Seared Bass grouper sashimi Kadocho Ponzu dressing. Lightly seared NZ bass grouper s/w colorfully rare
seaweeds, red radish, baby cucumber pour Kadocho Ponzu dressing into the glass.
Paired Wine | 2017 Katsunuma Jyozo ‘Clareza’, Koshu, Yamanashi, Japan

Chawan-mushi
White onion and scallop Chawan-mushi, Dashi-based savory steamed egg custard, s/w white onion puree,
Hokkaido scallop, fresh sea urchin and Wasabi pasto.
Paired Sake | Kubota Junmai Daiginjo, Niigata, Japan

Farmers Pride Sho-jin
Cold simmered summer vegetables with grated green tomato foam.
Paired Sake | Lagoon Margherita Craft sake, Niigata, Japan

Getting Excited Dai no mono
A5 Kagoshima Wagyu tenderloin cured in
Saikyo miso and grilled.

or

Glacier 51 toothfish cured in Saikyo miso
grilled, celeriac puree.

2017 Delesvaux ‘Le Roc’, Anjou, Cab
Franc, Loire Valley, FR

2022 Haddow Dineen, ‘Grain of Truth’
Pinot Gris, Tasmania

When you open it Nimonowan
Duck Tsumire with Oboro-tofu. Duck thigh meatball boiled and seasoned. Served with
hand-made organic tofu mince,
Paired Sake | Azumatsuru ‘Mebuki’ usunigori(cloudy sake), Junmai Ginjo Nama, Saga,
Japan

Warm Heart Kawari-bachi
Seared duck breast, s/w mixed herb salad and
topped with soy sauce -based foam dressing.

or
Grilled spanish mackerel, with scarlet prawn
bisque.

2020 Thymiopouloa ‘ALTA’, xinomavro,
Naoussa, Greece

Hyakujuro Jumnal Gnjo ‘Hiyori’ Muroka
Nama Genshu, Gifu, Japan

The SUSHI Your Satisfaction
First 7: Kazu’s Premium selection, After 7: Extra Sushi from Kazu until your satisfaction.
Paired Sake | Tatenogawa Honryu Karakuchi Junmai Daiginjo, Yamagata, Japan

Thank you for Today Dessert
Shin-cha sorbet. The sherbet made from powdered tea from the first harvest of 2023 has a refreshing
finish with a rich tea aroma.
Paired Tea | Hoji-cha Japanese Low Ca�eine Roasted Green Tea (hot)


