HANZO NEW YEARS

DKK 1400 PER PERSON

SNACK

WONTON CRACKERS: TOGARASHI - YUZU KOSHO

BEVERAGE PAIRING
ANDRE CLOUET GRAND CRU, CHAMPAGNE, FRANCE

1ST SERVING

FRESH OYSTER: YUZU - PONZU - GREEN CHILI - KIWI
TAKOYAKI: TERIYAKI - KEWPIE MAYO - BONITO - CAVIAR

BEVERAGE PAIRING
LUCKY BUDDHA PILSNER

2ND SERVING

SASHIMI: YELLOWFIN TUNA - KIMCHI - SHISO - WASABI PONZU SAUCE
HAND - CUT STEAK TARTARE: SESAME MAYO - PONzZU - TROUT ROE - NORI

3RD SERVING
PORK DIM SUM: PORK - TRUFFLE DASHI - 5-YEAR-AGED SHOYU

BEVERAGE PAIRING
RED LOTUS VODKA - HIBISCUS - GREEN TEA UMESHU - SOUR CHERRY - LIME

4TH SERVING

YAKITORI GRILLED LOBSTER: MISO - BROWN BUTTER - GINGER - LIME
GRILLED BEEF FILLET: TERIYAKI - ASIAN CHIMICHURRI - TRUFFLE SAUCE
KOJI RICE: FRIED MUSHROOMS - EGG YOLK - RICE VINEGAR - SICHUAN PEPPER
LUCKY GREENS: CHILI - GARLIC - LIME - THAI BASIL

CHOICE OF WINE
DOMAINE FAIVELEY PINOT NOIR BURGUNDY, FRANCE

(O]

DOMAINE FAIVELEY CHARDONNAY BURGUNDY, FRANCE

5TH SERVING

TOKYO DRAGON: WHITE CHOCOLATE - MANGO SORBET - LYCHEE MERINGUE - HIBISCUS

BEVERAGE PAIRING
YUZU VELVET: RUM - VANILLA LIQUEUR - MATCHA - LEMON - YUZU FOAM

TO END ITALL

NINJA KICK: HANZO SPECIAL CLEANSER



