AIZOME BAR

TASTING MENU

Starters
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Seared Beef Tataki, broccoli, tomato, soy milk cream ‘cheese’

AHORF
Sashimi of the Day

B L
Chawanmushi
Japanese savoury egg custard with Canadian Snow Crab

Main
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Marble King Wagyu Sirloin MS9+ Sukiyaki
seasonal vegetables, free range egg yolk
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Ocean Trout Avocado Roll

Dessert
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Sweet Finalé

105 per person



A La Carte Menu
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Edamame
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Tomato Caprese, soy cream ‘cheese’
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Sashimi of the Day

BOEB

Chicken Karaage

[x—TLx>7] ELA (MS9+) /2R RF—F
Diced ‘Marble King’ Wagyu Eye Fillet (MS 9+)
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Uramaki Sushi Roll (6pc)
Tasmanian Ocean Trout & Avocado
Ebi & Avocado

Southern Bluefin Tuna & Avocado
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Inarizushi (2pc)
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Wagyu Curry Rice

BAEFaAL—bOEITARIY—L
Sake-lees and Chocolate Soy Ice Cream

18

12

20

12
12
18

19



