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Wattle

Tokyo

Tasting Menu
5000 yen

Natural oyster

Tasmanian salmon gravlax

KOMATSUNA, Tasmanian seaweed salt,
baba ghanoush, dill

Today'’s fish

taro sauce, barley & freekeh, enoki mushroom, caper

Grilled grain-fed beef

potatoes, smoked Daikon pickles butter

Honey cheesecake

Australian cream cheese, amaretto ice cream

Petit fours

Coffee or Tea

Premium tasting menu
7000 yen

Natural oyster

Tasmanian salmon gravlax

KOMATSUNA, Tasmanian seaweed sall,
baba ghanoush, dill

Sauteed Australian prawns

THE SHARKBAY SALT, turnip cake,
seaweed cream sauce

Today’s fish

taro sauce, barley & freekeh, enoki mushroom, caper

Grilled grain-fed beef

mashed potatoes, smoked Daikon pickles butter

Créme brilée

salt caramel&soy milk ice cream

Petit fours

Coffee or Tea
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