
Amuse-Bouche
SHRIMP &  

VEGETABLE TEMPURA

P a i r e d  w i t h  

R a s p b e r r y  H i b i s c u s  K ' S u n e  L i t e ,  L a g e r 

First Course
AHI POKE  

P u r p l e  R i c e  C a k e ,  Y u z u ,  G r e e n  O n i o n , 

C u c u m b e r ,  T o g a r a s h i ,  S o y  C a r a m e l 

P a i r e d  w i t h 

R i s i n g  T i d e s ,  W e s t  C o a s t  I P A 

Second Course
CURED SALMON ROLL  

C i t r u s ,  R a d i c c h i o ,  S e s a m e ,  G o a t  C h e e s e ,  

F u r i k a k e ,  Wa s a b i  A i o l i  

P a i r e d  w i t h 

A l t e r e d  P e r c e p t i o n ,  A l t b i e r

Third Course
BIRRIA RAMEN  

M a i t a k e ,  P i c k l e d  R a d i s h ,  

O n s e n  Ta m a g o ,  G r e e n  O n i o n 

P a i r e d  w i t h  

F o r a g e r ,  I P A

Dessert
GREEN TEA MOCHI DONUTS 

B l u e  R a s p b e r r y  I c e  C r e a m ,  

S t r a w b e r r y  G l a z e ,  S o u r  P a t c h  K i d s 

P a i r e d  w i t h 

B a n t h a  M i l k ,  S o u r


