GAKU 8 - COURSE TASTING MENU

5,800,000 ++ / PAX

SANRIKU OYSTER & CAVIAR
Sanriku oyster - Sake mignonette - Caviar
Hau ving Sanriku - X8t giém sake - Tritng cd t&m

FRENCH FOIE GRAS
French foie gras - Maitake - Madeira jus
Gan ngdng Phdp - N&m Maitake - X6t ruou Madeira

KUROGE WAGYU & MATSUTAKE SUKI-SHABU
Kuroge wagyu sirloin - Matsutake - Suki-shabu style
Thén ngoai wagyu Kuroge - Nadm Matsutake
Nhiing I&u kiéu suki-shabu

HOKKAIDO SCALLOP
Hokkaido scallop - Straw and lotus tea aroma
Fermented shrimp chili sauce
So diép Hokkaido - Huong rom v& tra tém sen
X6t 6t lén men huong t6m

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

Thé&n néi wagyu Kuroge A5 - Hanh tay nudng
X8t nudc cdt bo cb déc

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

Bung cd ngtr vay xanh - Tém ngot - Triing cd hdi
Stp miso rong bién Aonori

PRE-DESSERT

Selected seasonal fruits - Vietnamese mint gelée
Trdi cay chon loc theo mua - Thach bac ha Viét Nam

GREEK YOGURT ICE CREAM

Creek yogurt ice cream - Three-berry gelée
Kem stta chua Hy Lap - Thach ba loai qua mong

Prices are in Vietnam Dong (VND), subject fo 5% service charge and applicable VAT.
Gid tinh béng VND, chua bao gém 5% phf phuc vu va VAT



GAKU 9 - COURSE TASTING MENU

7,800,000 ++ / PAX

SANRIKU OYSTER & CAVIAR
Sanriku oyster - Sake mignonette - Caviar
Hau ving Sanriku - X6t giéim sake - Tring cd tém

KHANH HOA RED BIRD’S NEST SOUP
Khanh Hoa red bird's nest - Crab dashi
Sup huyét yén Khanh Hoa - Nude dung cua téo be

HOKKAIDO UNI & GRILLED UNAGI
Hokkaido uni - Grilled unagi - Toasted nori
Nhim bién Hokkaido - Liron Nhét nudng - Rong bién ép nhiét

AMADAI

Amadai - Dried scallop and chrysanthemum sauce
Fermented shiso oil
Cd nang dao dp gion vay - X6t so diép khé var hoa clic tim
Dau tia t6 1én men

LOBSTER IN DEEP BAY
Lobster - Truffle - Mushroom cream
Tém hum - N&m truffle - Kem nédm

KUROGE WAGYU A5 TENDERLOIN
Kuroge wagyu A5 fenderloin - Charred onion
Concentrated beef jus
Thén néi wagyu Kuroge A5 - Hanh tay nudng
X8t nude cot bo cb déc

CHIRASHI SUSHI
Chutoro tataki - Sweet shrimp - lkura
Aonori miso soup
Bung cd ngtr véy xanh - Tém ngot - Tritng cd hoi
Stp miso rong bién Aonori

PRE-DESSERT

Selected seasonal fruits - Vietnamese mint gelée
Trdi cay chon loc theo mua - Thach bac ha Viet Nam

MADAGASCAR VANILLA ICE CREAM

Madagascar vanilla ice cream - Truffle
Kem vani viing quéc ddo Madagascar - N&m truffle

Prices are in Vietnam Dong (VND), subject fo 5% service charge and applicable VAT.
Gid tinh béng VND, chua bao gém 5% phf phuc vu va VAT



GAKU 9 - OMAKASE MENU

8,500,000 ++ / PAX

SANRIKU OYSTER & CAVIAR
Sanriku oyster - Sake mignonette - Caviar
Hau viung Sanriku - X6t gidm sake - Tring cd t&m

HOKKAIDO UNI & KUROGE WAGYU SIRLOIN
Kuroge wagyu sirloin - Hokkaido uni - Toasted nori
Thén ngoai wagyu Kuroge - Nhim bién Hokkaido
Rong bién ép nhiét

CHARCOAL-GRILLED KINKI

Charcoal-grilled Kinki - Ponzu radish sauce
Cd hdng Nhat nudng than - X8t ci cdi vi chua dju

MATSUTAKE RICE & FOIE GRAS
Matsutake rice - Foie gras royale
Com n&m Matsutake - Gan nggng hodaing gia

CHIBA ABALONE
Chiba abalone - Shabu-shabu style
Bao ngu ving Chiba - Nhing l6u kiéu Shabu-shabu

SPINY LOBSTER
Spiny lobster - Straw and lotus tea aroma - Fermented shrimp chili sauce
Tém hum gai - Huong rom var tras tdm sen
X6t 6t [én men huong tém

KYUSHU KUROGE WAGYU A5 CHATEAUBRIAND
Kuroge wagyu A5 chateaubriand - Charred burdock purée - Maitake
Thén néi thuong hang wagyu Kuroge A5
X6t nguu bang nuéng - Né&m Maitake

TRUFFLE RICE
Truffle rice - Ise soup
Com né&m truffle - Nude dung huong tém

CHOCOLATE ICE CREAM

Vietnamese chocolate ice cream - Fermented soybean
Kem s6-cé-la Viét Nam - D&u nanh [én men

Prices are in Vietnam Dong (VND), subject fo 5% service charge and applicable VAT.
Gid tinh béng VND, chua bao gém 5% phf phuc vu va VAT



GAKU 10 - OMAKASE MENU

9,200,000 ++ / PAX

SASHIMI
Spiny lobster - Caviar - Lobster shellinfused soy sauce
Tém hum gai - Tritng cd tam - Nudce tuong huong tém hum

CHUTORO & UNI MAKI
Minced chutoro - Hokkaido uni - Sushi rice - Toasted nori
Bung cdé ngtr vay xanh b&m - Nhim bién Hokkaido
Com ndm - Rong bién ép nhiét

AMADAI
Amadai - Dried scallop and chrysanthemum sauce - Fermented shiso oil
Cd nang dao dp gion vay - X8t so digp khd va hoa cic tim
Déu tia t6 [én men

KUROGE WAGYU & MATSUTAKE SUKI-SHABU
Kuroge wagyu sirloin - Mafsutake - Suki-shabu style
Thén ngoai wagyu Kuroge - Ndm Matsutake
Nhang ldu kiéu suki-shabu

COD MILT
Cod milt - Shoestring potfatoes - Black fruffle - Madeira jus
Ngoc ngu cd tuyét - Khoai tay chién gion
Ndam truffle den - S8t rucu Madeira

CHIBA ABALONE

Chiba abalone - Vietnamese herbs - Roasted Hojicha
Bao ngu viing Chiba - Huong thdo méc Viet Nam tra xanh x6ng huong

SHARK FIN

Teppan-grilled shark fin - Kani miso
Vi cd mép nudng thép ban - X8t gach cua

KYUSHU KUROGE WAGYU A5 CHATEAUBRIAND

Kuroge wagyu A5 chateaubriand - Charred burdock purée - Maitake
Thén néi thuong hang wagyu Kuroge A5
X6t nguu bang nuéng - N&dm Maitake

SEAFOOD FRIED RICE
Seafood fried rice - Dried scallop - Black garlic - Ise soup

Com chién hai san - So diép khé - Téi den - Sup tém

TIRAMISU
Japanese chestnut - Vietnamese coffee
Hat dé Nhét - Ca phé Vit Nam

Prices are in Vietnam Dong (VND), subject fo 5% service charge and applicable VAT.
Gid tinh béng VND, chua bao gém 5% phf phuc vu va VAT
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