WHITE CHOCOLATE Caviar
Junmai Sparkling Sake “Hou Hou Shu”, Marumoto, Okayama, Japan

CORN in Several Forms, Sweetened Milk
Sauvignon Blanc “I’Artiste”, Robert Pecota, Napa Valley, California 2007

COD Honshimeji, Charred Onion, Pinenuts
Chenin de Touraine, Frangois Chidaine, Loire Valley, France 2007

WHITE BEAN Too Many Garnishes, Blis Maple Cream
Cuvée Ste-Auguste, Domaine de Triennes, Provence, France 2003

WAGYU Broccoli, Cheddar, Mustard
Cabernet Sauvignon, Oberon, Napa Valley, California 2006

TAPIOCA Pineapple, Passionfruit

CHOCOLATE Mint, Lime, Raspberry
10 Yr Port, Fonseca, Oporto, Portugal

WHITE CHOCOLATE Cuviar
Junmai Sparkling Sake “Hou Hou Shu”, Marumoto, Okayama, Japan

YUZU Ginger, Salt Foam, Sesame

CORN in Several Forms, Sweetened Milk
Sauvignon Blanc “I’Artiste”, Robert Pecota, Napa Valley, California 2007
**Sauvignon Blanc, Rudd Estate, Napa Valley, California 2005

Cop Honshimeji, Charred Onion, Pinenuts
Chenin de Touraine, Frangois Chidaine, Loire Valley, France 2007
**Vouvray Sec, Chateau Moncotnour, Loire Valley, France 2006

WHITE BEAN Too Many Garnishes, Blis Maple Cream
Cuvée Ste-Auguste, Domaine de Triennes, Provence, France 2003
**Chateauneuf-du-Pape, Domaine Grand Veneur, Rhone Valley, France 2005

BARLEY Garlic Butter, Lemon, Manchego Cheese Puff
Toro Crianza, Finca Sobreiio, Castilla y Leon, Spain 2003

WAGYU Broceoli, Cheddar, Mustard

Cabernet Sauvignon, Oberon, Napa Valley, California 2006
**Cabernet Sauvignon “Bella Oaks Vineyard”, Heitz Cellars, Napa Valley, California 2002

TAPIOCA FPineapple, Passionfruit
CHOCOLATE Mint, Lime, Raspberry

10 Yr Port, Fonseca, Oporto, Portugal
**Quinta da Agua Alta, Churchill’s, Oporto, Portugal, 1998




WHITE CHOCOLATE Caviar
Junmai Sparkling Sake “Hou Hou Shu”, Marumoto, Okayama, Japan

TUNA Kiwi, Soy, Argan

WATERMELON Imitating Tuna
Jerez y Penedes: Emilio Lustau Fino Sherry “Jarana”, Torres 10 Imperial Brandy, Fresh Citrus

CORN Bread, Chips, Custard, Gelee, Popped, LYO
Sauvignon Blanc “I’Artiste”, Robert Pecota, Napa Valley, California 2007
**Sauvignon Blanc, Rudd Estate, Napa Valley, California 2005

COD SKIN Mault Vinegar

Cop Honshimeji, Charred Onion, Pinenuts
Chenin de Touraine, Frangois Chidaine, Loire Valley, France 2007
**Vouvray Sec, Chateau Moncotnour, Loire Valley, France 2006

SCALLOP Soy Bean, Matsutake, Almond
Bourgogne Blanc, Maison Leroy, Burgundy, France 1999

TOMATO Toasted Yogurt, Cucumber, Fennel
Costicres des Nimes Rosé, Chateau Vessiere, Rhone Valley, France 2007

WHITE BEAN Too Many Garnishes, Blis Maple Cream
Cuvée Ste-Auguste, Domaine de Triennes, Provence, France 2003
**Chateauneuf-du-Pape, Domaine Grand Veneur, Rhone Valley, France 2005

YUZU Ginger, Salt Foam, Sesame

WAGYU Broceoli, Cheddar, Mustard

Cabernet Sauvignon, Oberon, Napa Valley, California 2006
**Cabernet Sauvignon “Bella Oaks Vineyard”, Heitz Cellars, Napa Valley, California 2002

CARROT Lamb, Pickled Raisin, Honey
Marsannay “les Langeroies”, Charles Audoin, Burgundy, France 2003
**Latricieres-Chambertin, Domaine Camus, Burgundy, France 1999

CHERRY Sweet and Tart

TAPIOCA Pineapple, Passionfruit
Clairette de Die, Caves Carod, Rhone Valley, France NV

DARK CHOCOLATE Mint, Lime, Raspberry
10 Yr Port, Fonseca, Oporto, Portugal
**Quinta da Agua Alta, Churchill’s, Oporto, Portugal, 1998

HONEYDEW Frozen
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