Yoshii Course
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Ocean trout wrapped Daikon radish with vinegar miso
Kingfish sashimi marinated Wasabi oil
Duck foie gras and kelp seaweed “Tsukudani”
Deep fried Crystal bay prawn mince covered with potato
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Oven baked slice Abalone infused in natural juices, sake and soy
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Seafood crepe filled with whiting and crystal bay prawn with ginko nuts
Served with ginger flavoured bonito broth
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Deep fried Tooth fish Tempura citrus pepper flavour
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Pan fried duck breast “Jibuni” style port wine flavour
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Lemon grass champagne sorbet

Y fis

Chef Yoshii’s Selected Daily Fresh Sushi
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Dessert

$130

Optional Matching Wines $ 85 per person



