
Lobster Tostada  
w/ lime, avocado, pickled daikon,  
yuzu mayo, black garlic, coriander

Empirical Oak-Aged Sauvignon Blanc 

SERVED WITH

Salmon Tiradito w/ orange leche de 
tigre, tobiko, green chili & coriander

Empirical Chardonnay

SERVED WITH 

Takoyaki, octopus, yuzu kosho,  
aji amarillo mash, lemon,  
shichimi & kewpie mayo

Empirical Pinot Noir

SERVED WITH

Ginger miso marinated chicken

Empirical Syrah

SERVED WITH

Azabu’s grilled sirloin, Japanese 
chimichurri & sweet potato w/ soy glaze, 

kewpie mayo & spring onion

Dessert

Japanese yuzu cheesecake  
w/ green apple sorbet


