GAKU 8 - COURSE TASTING MENU

5,800,000 ++ / PAX

SANRIKU OYSTER & CAVIAR
Sanriku oyster - Sake mignonette - Caviar

=R - TEERE T - BT

FRENCH FOIE GRAS
French foie gras - Maitake - Madeira jus

IRIVHEAT - 5 E - DIERIET

KUROGE WAGYU & MATSUTAKE SUKI-SHABU
Kuroge wagyu sirloin - Mafsutake - Suki-shabu style

BN - INE - FERIXR

HOKKAIDO SCALLOP
Hokkaido scallop - Straw and lotus tea aroma
Fermented shrimp chili sauce

JLHPERIL - ESERE - KIS

KUROGE WAGYU A5 TENDERLOIN
Kuroge wagyu A5 tenderloin - Charred onion
Concentrated beef jus

BENA A5 FES] - BEFA - IRGEF AT

CHIRASHI SUSHI
Chutoro tafaki - Sweet shrimp - kura - Aonori miso soup

KRS - BT - EEEFY - BIEEIRIE

PRE-DESSERT
Selected seasonal fruits - Vietnamese mint gelée

I SRR - AT

GREEK YOGURT ICE CREAM
Creek yogurt ice cream - Three-berry gelée
T REERYS VKT - =FEBER

Prices are in Vietnam Dong (VND), subject fo 5% service charge and applicable VAT.
MU & (VND) R AL, ARG 5% 28 M G BB (VAT)



GAKU 9 - COURSE TASTING MENU

7,800,000 ++ / PAX

SANRIKU OYSTER & CAVIAR
Sanriku oyster - Sake mignonette - Caviar

= [REALYs - R - AT

KHANH HOA RED BIRD’S NEST SOUP
Khanh Hoa red bird’s nest - Crab dashi

RIMABLHE - BESD

HOKKAIDO UNI & GRILLED UNAGI
Hokkaido uni - Grilled unagi - Toasted nori

JeigiEigie - XIEgm - S

AMADAI
Amadai - Dried scallop and chrysanthemum sauce
Fermented shiso oil

HEE - T I eE - A BRI

LOBSTER IN DEEP BAY

Lobster - Truffle - Mushroom cream

THR - AAFE - LSS

KUROGE WAGYU A5 TENDERLOIN

Kuroge wagyu A5 tenderloin - Charred onion - Concentrated beef jus

BEMSF ASFES - BETER - R AT

CHIRASHI SUSHI
Chutoro fataki - Sweet shrimp - lkura - Aonori miso soup

KHPRE - EHAR - A - BIFERED

PRE-DESSERT

Selected seasonal fruits - Vietnamese mint gelée

HREIEKR - IR

MADAGASCAR VANILLA ICE CREAM

Madagascar vanilla ice cream - Truffle
LIRS IS EoKIEHE - # 88

Prices are in Vietnam Dong (VND), subject fo 5% service charge and applicable VAT.
MU & (VND) R AL, ARG 5% 28 M G BB (VAT)



GAKU 9 - OMAKASE MENU

8,500,000 ++ / PAX

SANRIKU OYSTER & CAVIAR
Sanriku oyster - Sake mignonette - Caviar

= [EALYs - BT AT

HOKKAIDO UNI & KUROGE WAGYU SIRLOIN

Kuroge wagyu sirloin - Hokkaido uni - Toasted nori

BEMFTS - ALEFEER - BiEs

CHARCOAL-GRILLED KINKI
Charcoalgrilled Kinki - Ponzu radish sauce

RIEERIR - FE NEH

MATSUTAKE RICE & FOIE GRAS

Matsutake rice - Foie gras royale
RETR - JORTF ERFKE
CHIBA ABALONE
Chiba abalone - Shabu-shabu style
T - R XU

SPINY LOBSTER
Spiny lobster - Straw and lotus tea aroma - Fermented shrimp chili sauce

RIIAR - R SIECRE - KA

KYUSHU KUROGE WAGYU A5 CHATEAUBRIAND
Kuroge wagyu A5 chateaubriand -
Charred burdock purée - Maitake

FUNRBENA AS BE2AMES - RIEAZE - 585

TRUFFLE RICE
Truffle rice - Ise soup

AR - TFE 7

CHOCOLATE ICE CREAM

Vietnamese chocolate ice cream - Fermented soybean

BRRE TS 5E ST KR - AR

Prices are in Vietnam Dong (VND), subject fo 5% service charge and applicable VAT.
MU & (VND) R AL, ARG 5% 28 M G BB (VAT)



GAKU 10 - OMAKASE MENU

9,200,000 ++ / PAX

SASHIMI
Spiny lobster - Caviar - Lobstfer shellinfused soy sauce

RITEHR - 7% - AR EEH

CHUTORO & UNI MAKI

Minced chutoro - Hokkaido uni - Sushi rice - Toasted nori

BRI - ACREISIE - BN - S

AMADAI
Amadai - Dried scallop and chrysanthemum sauce - Fermented shiso oil

HE - T U508 - KBTI

KUROGE WAGYU & MATSUTAKE SUKI-SHABU
Kuroge wagyu sirloin - Matsutake - Suki-shabu style

REMATEIL - INE - FERIXkR

COD MILT
Cod milt - Shoestring potfatoes - Black fruffle - Madeira jus

B WESR - BIREE - DIERIET

CHIBA ABALONE
Chiba abalone - Vietnamese herbs - Roasted Hojicha

T - BEEE - AR

SHARK FIN
Teppan-grilled shark fin - Kani miso

P sl - ORI

KYUSHU KUROGE WAGYU A5 CHATEAUBRIAND
Kuroge wagyu A5 chateaubriand - Charred burdock purée - Maitake

JUNBEMAASEZAMES - RIEFFE - ##H

SEAFOOD FRIED RICE

Seafood fried rice - Dried scallop - Black garlic - Ise soup
RO - UL - B &

TIRAMISU
Japanese chestnut - Vietnamese coffee

HAZEF - BREmmE

Prices are in Vietnam Dong (VND), subject fo 5% service charge and applicable VAT.
MU & (VND) R AL, ARG 5% 28 M G BB (VAT)
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