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




I NA MO

ber | Finger Lime | Umeboshi
Wasabi | Beluga Caviar
t | Spring Onion

oked Masu

iso | Yuzu Kosho

iromi — Kingfish

ake — Scottish Salmon

aguro — Spanish Bluefin Tuna

CHF 200 per person
*This exemplary Omakase menu is prepared by Chef Yutaka Kobayashi
and may vary depending on seasonal availabilities.




