GAKU 8-COURSE TASTING MENU

5,800,000 ++/ PAX

MIYAGI OYSTER & OSETRA CAVIAR
Japanese oyster (Sanriku coast) - Osetra caviar - Sake mignonette
Hau Nhéat (bs bién Sanriku) * Tring ca tam Osetra * S8t sake mignonette

AKASHI MADAKO & HOKKAIDO UNI
Slow-cooked Akashi octopus - Teppan-seared finish - Bafun uni
Bach tusc Akashi ndu cham * Ap chéo teppan * Nhim bién Bafun

SEASONAL SOUP
Miso-based broth - Daily seafood - Chef's inspiration
Nuéc dung miso * Hai sén tusi trong ngay * Cam hing tir bép trusng

TAIRAGI & TAKOWASA
Japanese pen shell - Wasabi baby octopus - Organic kumquat soy glaze
So lusi Nhat * Bach tude non tdm wasabi * S6t qudt hitu co va nudc tuong

KUROGE WAGYU A5 & HOKKAIDO UNI - 3 WAYS
Wet-aged Kuroge wagyu A5 filet mignon - Bafun uni - Served three ways
Phi lé th&n néi wagyu Kuroge A5 a uét * Nhim bién Bafun * Phuc vu 3 céch

IBERICO SECRETO, KUROGE WAGYU A5, IKURA & ECHIRE BUTTER RICE
Binchotan Spanish black pork - Wagyu sirloin - Salmon roe - Echiré French butter rice
Heo den Iberico nuéng than binchotan * Thén lung wagyu * Trimg cé hsi © Com bo Echiré kidu Phap

SEASONAL FRUITS
Fresh harvest - Served simply and beautifully

Trdi cay theo mua * Gitt nguyén vi ngot tu nhién

SHIRO WHITE SOY SORBET & HOKKAIDO UNI
White soy sorbet - Bafun Uni
Kem d@u nanh tréng * Nhim bién Bafun



GAKU 9-COURSE TASTING MENU

7,800,000 ++/ PAX

MIYAGI OYSTER & OSETRA CAVIAR
Japanese oyster (Sanriku coast) - Osetra caviar - Sake mignonette
Hau Nhéat (bs bién Sanriku) * Tring ca tam Osetra * S8t sake mignonette

AKASHI MADAKO & HOKKAIDO UNI
Slow-cooked Akashi Octopus - Teppan-seared finish - Bafun uni
Bach tusc Akashi ndu chaém * Ap chéo teppan * Nhim bién Bafun

TAIRAGI & TAKOWASA
Japanese pen shell - Wasabi baby octopus - Organic kumquat soy glaze
So lusi Nhat * Bach tude non tédm wasabi * St quét hitu co va nude tuong

HOKKAIDO BOTAN EBI
Botan prawn - Binchotan crispy head - Cognac VSOP flambé - Uni-truffle paste
Tém Botan Hokkaido * Dau tém nuéng gion than binchotan

Dét ruou Cognac * S6t nhim bién-ndm truffle

KYOTO KINMEDAI & OSETRA CAVIAR
Japanese tilefish - Oil-bath crispy skin - Dashi jelly - Osetra caviar
Ca Héng mét vang vung Kyoto * Chién gion l6p da bdng déu nong
Thach dashi * Tring cé tdm Osetra

KUROGE WAGYU A5 & HOKKAIDO UNI - 3 WAYS
Wet-aged Kuroge wagyu A5 filet mignon - Bafun uni - Served three ways
Phi lé th&n néi wagyu Kuroge A5 4 ust * Nhim bién Bafun * Phuc vu 3 céch

WAGYU A5 SUKIYAKI UDON
Dry-aged Kuroge wagyu sirloin - Sukiyaki Umeshu broth - Shiitake - Udon
Than lung wagyu Kuroge @ khé + Nudce dung sukiyaki huong umeshu * Né&m shiitake + Mi udon

SEASONAL FRUITS
Fresh harvest - Served simply and beautifully

Tréi cay theo mua * Gitr nguyén vi ngot tu nhién

SHIRO WHITE SOY SORBET & HOKKAIDO UNI
White soy sorbet - Bafun Uni

Kem déu nanh tréng + Nhim bién Bafun



SPECIAL ADD-ONS

CAVIAR KRISTAL KAVIARI (30G)
Served with a shot of Beluga Gold Vodka
Trimg cé tdm 30g * Kem rugu Beluga Gold Vodka
Market Price

FRENCH FOIE GRAS & PERIGORD TRUFFLE
Teppan-seared - Truffle salt
Gan ngdng Phap * Ap chéo teppan * Musi truffle
600,000++ / 40g

EXCLUSIVE - WET-AGED KUROGE WAGYU A5 CHATEAUBRIAND
(YAKI-SABU STYLE)

Delicately seared slices - Melt in the mouth texture
Bo Wagyu A5 & u6t * Phong céch Yaki-Sabu * Lat méng dp chao tinh t&
1,500,000++ / 40g

LOBSTER
VSOP Cognac flambé - Echiré butter
Tém hum * D&t rusu Cognac VSOP « Bg Echiré
Market Price



