TASTING MENUS

(PRICED PER PERSOM. DMLY AMAILABLE AS A CHIHCE FOH THE WHOLE TABLE] SUBJECT TO AVAILABILITY

SEKUSHI

CLASSIC 92

WINE PAIRIMNG 75
MON-ALCOHOLIC PAIRIMNG 45

CRISPY ROCK SHEIMP yuzumayo

YELLOWTAIL SASHIMI CREEN MANDARIN POMNIL

CRISPY DUCK & WATEEMELON

GCRILLED TICER. PRAWM cHILLIS LIME
ECAMAME CYQOZA s2ECHUAN PEPPER

S5ASHIMI & 5U5H! PLATTER

SPICY BEEF TENDERLOCIMN
SALMOMN TERIYAKT comMa & WATERCRESS
TEMDERSTEM BROCCOL cHiLL sacE

VANILLA CHEESECAKE
CHOCOLATE FOMDANT

HIRO
CLASSIC 59

WINE PAIRING 42
NON-ALCOHOLIC PAIRING 32

SALMOM CEVICHE

PERAWN CYOZA KIMCHI MAYOD
MISO S50OUP

SALT & PEPPER SQUID

SPICY TUNA MAKI
TIGER PRAWN TEMPURA MAKI
ASPARAGUS & AVOCADO MAKI

BABY CHICKEM mcKLEs

HOUSE SALAD yuzu OUNVE DRESSING
CRILLED SWEET POTATO
STEAMED RICE

CINNAMON DOUGCHNUTS

PREMIUM
SEASOMAL 134

WINE PAIRING 110
NOMN-ALCOHOLIC PAIRIMNG 45

OYSTERS CILLARDEAU stk ED CHILLI
CRISPY ERYMNGH MUSHROOM BLACK TRUFFLE
TUMA TATAE] caviar, TRUFFLE BMAYD & YUTL S0

KIMG CRAB CROOQUETTE Al MAYOD
WACYLU & FOIE CRAS CYOZA UME & TRUFFLE
CRILLED SCALL OPS |ALAPESRC & PSCKLED APPLE

SUSHI & SASHIMI PLATTER

JAPAMESE AS WACYU
CRILLED LOBSTER FERMENTED CHILLL YUIZL & MIMT
CREEM ASPARACLS sMOKED DASHI

FISHMAS DESSERT PLATTER



