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Memories f rom T o k y o



F ood

Shizuku
Egg yolk in Cow Tallow confit, spring onion,

Matambre powder, and gari. 49

Denver Nigiri
60-day dry aged Denver cut, Fermented Tare,
Yuzu Kosho. 54

Temari Z ushi
Butcher's Hollandaise, Matambre powder,

and chives. 57

Pretzel Tartare
Japanese mayo, asparagus, spring onios,

homemade la yu & hollandaise. 49

Yakitori Gyu
Sweetbreads, Pommes Anna,

Beurre blanc and Miso. 119

Habu t o natzu
Fresh mint, dill, parsley, spring onion, fennel,

mixed nuts & shoga. 42

Nikwu
Dry Aged Cut served with Purée. 159



New Style Sashimi
Thinley sliced denver aburi, tare, la yu,

beef tallow, sun dried tomatoes 57

Kinoko Nigiri

King trumpet mushroom, Sake Butter, Koji 49

Gyu Gyoza
Beef, Spring onion, shallots & ginger in Yuzo

Demi-glace 43

N asu Miso
Baked eggplant in Miso Yuzo Butter, Sesame &

Spring onion 49

Miso créeme briilée 49

Matcha Tiramisu 49






Loved one s

f rom ar ound

t h e world



Wine s # 1

Sparkling

BRUT , NV, Ruinart, Champagne, France
Meticulous, round, elegant champagne, with
apple, peach, citrus, and brioche aromas.

Straight from the world of aristocracy. 359

White

GODELLO ,6 the Orange Republic, Casa Rojo,
Ribera Del Duero, Spain

Once you step in, you don't want to look back.
A rich & round wine with orange fruit aromas,
peach & apricot. Prepare to fall deeply in
love! 319



e d

LE GRAND MECHANT LOUP , Domaine
Garoloup, Languedoc-Roussillon, France

A rare, old-school specie. Condensed, earthy,
fungus (y) , dusty & just oozes nectar.

In short - a rare pearl. 349

AMARONE DELLA
VALPOLICELLA CLASSICO,
Vantorosso, Veneto, Italy

Forget about any other Amarone you've ever
met before. 18 months in a barrel granted
this wine an abundance of flavors, a pleasant

texture, and a crazy scale of aromas. 463
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S t ar s in t h e S k vy

Gemini

Henri Mounier XO, cloves and cardamom

infused Cointreau, Campari, Cava & Bitters.

Virgo
"House Blend" rum, Créme de banana,
Créme de cocoa, ginger beer & Bitters. 76

Agquarius
Volcan, red grapefruit, Bitters, Meldon &
thyme. 68

Capricorn
Moulin XO, Maraschino, lime &

red grapefruit. 65

Leo
Woodford Reserve, Mandarine Napoleon,
espresso, heavy cream & bitter chocolate.

Scorpio

67



Tanqueray No.1l0, Yellow Chartreuse, Créme de

Violette, St. Germain & sparkling water. 68

Libra
Henri Mounier XO, Bacardi 8 aifios,

Doorly's, honey, cardamom & Bitters. 64

My
porevelf Lover
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