
Wagyu Deluxe 

Tale of Tokyo Mizu Manhattan 

First Course

Scampi roll, Japanese wagyu, black tobiko caviar, chives

2022 Church Road Grand Reserve Chardonnay, Hawke’s Bay

Second Course

Shabu-shabu, ox-tail bone broth, wagyu sirloin, enoki 
mushroom, soba noodle, daikon, yuzu kosho & spring onion

2023 Church Road Grand Reserve Pinot Noir, Central Otago

Third Course 

NZ Smoked wagyu brisket croquette, pickled daikon radish, 
chilli, brisket jus

2023 St Hugo GSM, Barossa Valley

Fourth Course

NZ Wagyu vs Japanese, crispy miso potato, black garlic, 
shallot puree & fresh wasabi

2020 St Hugo Cabernet Shiraz, Coonawarra & Barossa Valley

Fifth Course

Yuzu baked cheesecake, miso crumb, green apple sorbet


