GAKU 8 - COURSE TASTING MENU

5,800,000 **/ PAX

TOYAMA FIREFLY SQUID
Smoked Toyama firefly squid - Fava beans - Vietnamese kumquat gelée

Muc dom dém Toyama xéng khéi - Déu t&m - Thach quét Viét Nam

FOIE GRAS ROYALE
Foie gras royale + Sansho - Cacao nibs

Gan ngéng thuong hang - Tiéu Nhat - Manh cacao

KYUSHU BAMBOO SHOOT
Bamboo shoot from Kyushu - Fermented Vietnamese perilla butter
Méng non ving Kyushu - Bo tia t6 Viét Nam [én men

AKASHI SEA BREAM
Wild Akashi sea bream - Kombu-cured - Crispy scales Cam Nam clam dashi
Cd trép do viing Akashi - U téo be - Vay gion - St hén léng ving Cém Nam

HOKKAIDO SCALLOP
Hokkaido scallop - Straw & lotus plumule tea aroma

So diép viing Hokkaido - Hurong rom tras tam sen

KYUSHU KUROGE WAGYU A5 TENDERLOIN - 2 STAGES

Kyushu Kuroge wagyu A5 tenderloin - Grilled sticky rice
Double-clarified consommé

Thén néi wagyu Kuroge A5 Kyushu - X6i nudng
Nuéc dung trong hai lén tinh loc

SAKURA SHRIMP
Sakura shrimp - Chilled dashi
T6m hoa dao - Nude dung mdt nhe kiéu Nhat

STRAWBERRY SOUP
Strawberry soup - White miso ice cream - Champagne aroma

Sip déu tay - Kem miso tréing - Huong champagne



GAKU 9 - COURSE TASTING MENU

7,800,000 **/ PAX

TOYAMA WHITE SHRIMP
Toyama white shrimp + Oscietra caviar - Sansai sablé
T6m tréng Toyama - Tring cd t&m Oscietra - Banh bo gion sansai

KHANH HOA RED BIRD’S NEST SOUP
Khanh Hoa red bird's nest - Delicate broth
T6 yén dé Khdanh Hoa - Nude diung trong kiéu Nhét

KYUSHU BAMBOO SHOOT
Bamboo shoot from Kyushu - Fermented Vietnamese perilla butter

Méng non viing Kyushu - Bo tia t6 Viét Nam lén men

ABALONE
Abalone - Cam Nam clam dashi - Abalone liver - Sansho

Bao ngur - S8t hén long viing Cam Nam + Gan bao ngu - Tiéu Nhat

CANADIAN LOBSTER
Canadian lobster - Straw & lotus plumule tea aroma - Calamansi

T6m hum Canada - Huong rom tra tém sen - Quat

KYUSHU KUROGE WAGYU A5 TENDERLOIN - 2 STAGES
Kyushu Kuroge wagyu A5 tenderloin - Grilled sticky rice
Double-clarified consommé
Thén néi wagyu Kuroge A5 Kyushu - X6i nudng
Nuée dung trong hai lén tinh loc

SAKURA SHRIMP
Sakura shrimp - Chilled dashi
Tém hoa dao - Nude ding mdt nhe kiéu Nhat

PRE-DESSERT
Selected fruits - Vietnamese mint gelée

Trdi cdy chon loc theo mua - Thach bac ha Viet Nam

STRAWBERRY SOUP
Strawberry soup - White miso ice cream - Champagne aroma

Sup dau tay - Kem miso tréng - Huong champagne



GAKU 9 - COURSE OMAKASE MENU

8,500,000 **/ PAX

CRYSTAL CAVIAR TARTLET
Crystal caviar tartlet

Bdnh tartlet trirng cé tam Crystal

KUROGE WAGYU & HOKKAIDO UNI MAKIZUSHI
Dry-aged Kuroge wagyu sirloin - Bafun uni
Thén ngoai wagyu Kuroge G khé - Nhim bién Bafun

PREMIUM SEAFOOD
Chef's selection of the day

Hai san chon loc trong ngay

ABALONE
Abalone - Cam Nam clam dashi - Abalone liver - Sansho

Baio ngur - S8t hén long viing Cam Nam - Gan bao ngu - Tiéu Nhat

SPINY LOBSTER
Spiny lobster - Straw aroma & lotus plumule - Calamansi

T6m hum gai - Heong rom tim sen - Quét

KYUSHU KUROGE WAGYU A5 CHATEAUBRIAND
Kyushu Kuroge wagyu A5 chateaubriand - Nam O koji fish sauce

Th&n néi wagyu Kuroge A5 Kyushu - Nudc m&m Nam O len men

FOIE GRAS CLAY POT RICE
Foie gras clay pot rice - Teriyaki sauce

Com niéu gan ngbng - S8t xi dau Nhét

PRE-DESSERT
Selected fruits - Vietnamese mint gelée

Trdi cdy chon loc theo mua - Thach bac ha Viét Nam

GRAND DESSERT
Orange sauce crépe - Flambé style

Crépe s6t cam - D&t ruou



GAKU 10 - COURSE OMAKASE MENU

9,200,000 **/ PAX

CRYSTAL CAVIAR TARTLET
Crystal caviar tartlet

Bdnh tartlet tring cd tam Crystal

KHANH HOA RED BIRD’S NEST SOUP
Khanh Hoa red bird's nest + Delicate broth
Sup t6 yén do Khdnh Hoa - Nude dung trong kiéu Nhat

PREMIUM SEAFOOD
Chef's selection of the day

Hai san chon loc trong ngay

KING CRAB SHABU-SHABU
King crab - Kani miso sauce - Delicate broth
Cua hoang dé - S&t gach cua - Nude dung vi thanh kiéu Nhat

ABALONE
Abalone - Cam Nam clam dashi - Abalone liver - Sansho

Bao ngur - S8t hén long viing Cam Nam + Gan bao ngu - Tiéu Nhat

TEPPAN-GRILLED SHARK FIN
Shark fin - Teppan style

Vi cd mép nudng vi thép ban

KYUSHU KUROGE WAGYU A5 - TWO CUTS
Chateaubriand - Sirloin - Nam O koji fish sauce

Thé&n ndi var thén ngoai wagyu Kuroge A5 Kyushu - Nudc m&m Nam O len men

SEARED CHUTORO CLAY POT RICE
Chutoro - lkura

Com niéu cd ngtr - Triing cd hai

PRE-DESSERT
Selected fruits - Viethamese mint gelée

Trdi cay chon loc theo mua - Thach bac ha Viét Nam

GRAND DESSERT
Orange sauce crépe - Flambé style

Crépe s6t cam - D&t ruou



