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Amuse Bouche
Porcini dashi broth with fungi foam

Persimmon Salad
Tamagitake mushroom, pea tendrils, boursin cheese,
ponzu vinaigrette, almond flakes

Wild Matsutake Yaki
Sturgeon caviar, scallion dust, sudachi lime,

Signature HakuSteak
Shiraoi A4 wagyu strip steak served with
late summer greens and mushroom jus

The Chef’s Claypot Rice
Nemuro sea urchin, Rausu salmon roe,
Autumn fungi fragrant rice, organic egg yolk and
chives

Napoleon
Rice cracker, chestnut mousse,
Hokkaido corn homemade ice-cream, mushroom
dust

ABOVE INGREDIENTS ARE SUBJECT TO CHANGES ACCORDING TO SEASONAL AVAILABILITY.
ALL ITEMS ARE INCLUSIVE TO 10% CONSUMPTION TAX
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