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




d Masu Salmon
iso | Yuzu Kosho
Bass

— Scottish Salmon

adai — Japanese Sea Bream

Unagi — Smoked Eel

CHF 225 per person
*This exemplary Omakase menu is prepared by Chef Yutaka Kobayashi
and may vary depending on seasonal availabilities.

Wine Pairing as of CHF 130
Sake Pairing as of CHF 150
Wine & Sake Pairing as of CHF 130




