
Amuse
Cold Chawanmushi

Salmon Roe

Christmas
Menu
December 24th

and 25th, 2020 (Dinner)

HOSHI
$150++ per person

Appetiser
Shima Aji and Japanese Squid Usuzukuri

Sudachi Citrus Dressing

Tempura
8 Pieces of Tempura

2 Live Shrimps, 1 Seafood, 3 Vegetables
Shrimp Toast, Ikura on Rice with Nori Crisp Tempura 

Kakiage
Shrimp and Vegetable Tempura Fritter

Served with Rice or Cold Somen Noodles

Dessert
Monaka Ice Cream

Amuse
Cold Chawanmushi

Salmon Roe and Hokkaido Sea Urchin

YUKI
$200++ per person

Appetiser
Shima Aji and Japanese Squid Usuzukuri

Sudachi Citrus Dressing

Osuimono
Homemade Shrimp Paste with Shiitake Mushroom

Japanese Clear Broth 

Tempura
10 Pieces of Tempura

2 Live Shrimps, 2 Seafood, 3 Vegetables
Shrimp Toast, Ikura on Rice with Nori Crisp Tempura

Sea Urchin Tempura with Kaviari Kristal Caviar 

Dessert
Seasonal Japanese Fruit

IPPOH TEMPURA BAR
By Ginza Ippoh

Kakiage
Tenbara Rice with White Alba Truffle

Miso Soup and Pickles

Sake Pairing $70++

Sake Pairing $75++


