ef and receive a seasonal, elegant, artistic
g the finest ingredients available.
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I NA MO

r, shiso, finger lime, umeboshi
r, nasturtium, olive oil
onion, bonito flakes
chives, oscietra caviar

, shiso, yuzu kosho

i Shiromi (kingfish)

giri Sake (lostallo salmon)

Nigiri Ebi (prawn)

Matcha roll, mango a

Miso and vanilla, Miyazaki Whiskey, vanilla mousse, miso

CHF 200 per person

*This exemplary omakase menu is prepared by Chef Yutaka Kobayashi
and may vary depending on seasonal availabilities.
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