
 

 

 

 

Tasting of Hokkaido Snow Wagyu  

 

 

Oxtail Bouillon, Bone Marrow Matzo, Braised Snow Wagyu 
Domaine des Roches Neuves, “L’echelier”, France 2015 

 

******* 

Snow Wagyu Tartare, Puffed Tendon, Egg Yolk Jam 
Ken Wright Cellars “Shea Vineyard”, Pinot Noir, Oregon USA 2014 

 

******* 

Bincho Grilled Snow Wagyu, Smoked Shallot Puree, Morel Mushrooms 
Domaine Geantet-Pansoit, Chambertin Grand Cru, Burgundy, France 2012 

 

******* 

Snow Wagyu Striploin, Wasabi Pea Puree, Spring Garlic, Yuzu Kosho  
Gaston Hochar, Chateau Musar, Bekaa Valley, Lebanon 1999 

 

******* 

Warm Sour Cheery Crumble, Coffee Crumble, Tahitian Vanilla Ice Cream 
Disznoko Aszu 5 Puttonyos Tokaji, Tokaj-Hegyalja, Hungary 2008 

 

 

$150 per person for food  

$225 per person with wine pairing 

 

Menu subject to change 


