
 
JAPANESE WHISKY DINNER

thursday, april 12th, 2018

- menu -

torchon of foie gras | butter toasted pain de mie, apricot preserves, dijon velouté 
Suntory Whisky Toki

yukon gold and bacon korokke | tonkatsu sauce
Suntory Whisky Hibiki Harmony

roasted pork tenderloin | caramel demi glace glaze, roasted ube
Nikka Whisky Coffey Grain

braised lamb shank | celery root, purple potato purée, onion agrodolce
Akashi White Oak Whisky

 

snake river farms flank steak | rice, furikake, kalbi glaze, scallions
Nikka Whisky Taketsuru

$150 plus tax and gratuity


