Chef’s Table in The Libraries
with Makoto Tokuyama & Tom Hishon

Wapiti nigiri - karengo

Makoto’s signature seafood platter - six flavours of the ocean
Swede - miso - parmigiano - leek oil - bianchetta truffle
‘Miso soup’ - buckwheat

Barley sourdough - evo - leek caramel

Wagyu scotch - kombu salsa verde - paua - baby onion

Goats cheese - ume - puffed sushi rice

Matcha - roasted white chocolate - strawberry

The
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At The Hotel Britomart



