
Wine Dinner

Ingredients are subject to market availability, seasonality, and environmental factors. Chef Takuya will 
only be using ingredients that promise the best quality for your dining experience. With that said, some 
dishes’ component may vary from time to time, due to these factors .

All prices are subject to 10% service charge and 7% GST. T&C apply.

Osaka
18 September 2021 | 6.30pm

A M U S E  B O U C H E
C o m t é M a d e l e i n e
B o t a n E b i
M u s h r o o m  C r o q u e t t e

Katashimo, Tako-Cham Sparkling Wine, Delaware, 2020

O R A  K I N G  S A L M O N  T A R T A R

S m o k e d  C r e a m  |  A k a  T a m a g o

Asuka, Sparkling Chardonnay, 2019

O C T O P U S

I k u r a |  B r o c c o l i

Kawachi, Kontoku, Chardonnay, 2020

A M A D A I

M u s h r o o m  |  K u j y o N e g i

Fujimaru, Cuvee Papilles Osaka Red, Merlot & Muscat Bailey A, 2019

Q U I L E

P o r t  W i n e  S a u c e  |  F i g  |  A m a n a g a
Nakamura, Ganko, Cabernet Sauvignon & Merlot & Muscat Bailey A, 2018
“Ganko Oyaji Tetsukuri Wain”, means “Wine hand-made by an stubborn old man”!

F O U R M E  d ’ A M B E R T

C h e e s e  C a k e

Katashimo, King Selby, Sparkling Rose, Campbell Early, NV

F I G

R a s p b e r r y  |  M a s c a r p o n e

Asuka, Delaware White, 2020

M I G N A R D I S E

$ 1 9 8 + +  w i t h  w i n e  p a i r i n g  p e r  p e r s o n

Feedback


