


BEHIND THE PASS: HENRIQUE & MASAKI

A special evening bringing together Henrique Sa Pessoa
& Maskai Sugisaki, Executive Chef from SW3 Dinings.

YELLOW TAIL
Sweet potato, seaweed, coriander oil

KOMBU CURED CARABINERO TARTARE
Nori coral tuile, yuzu Amarillo

BACALHAU
Piquillo peppers, Brandade espuma

‘TAKO-MESHI" OCTOPUS
Rice, Honkare dashi broth, sansho peppercorn

IBERICO PORK
Sage & Kohi Miso, Aomori hush brown, umami emulsion

TOMATO
Melon, salsa brava

@HENRIQUESAPESSOA
@MASAKI_SUGISAKI

A 15% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. VAT QUOTED AT THE CURRENT RATE.



