
C A L L A O  X  D E J A  V U
P A I R I N G  M E N U  $ 1 9 5 P P

 Shichida Sudachi - Shu Highball- on arrival

o o o

Sydney rocks oyster w. smoked crème fraiche, 
cucumber, jalapeno, Siberian caviar gf, nf

Scallops tiradito w. coconut leche de tigre, 
green apple, finger lime gf, df, nf 

 Shichida Junmai Shunyou 75

o o o

Wagyu tataki w. wasabi cream, black garlic and rayu oil,
shimenji, corn leaves dust gf, nf

Fukuju Junmai

o o o

Skull Island tiger prawns 
w. fermented chilli bisque, lime gf, nf

Wagyu Rump Cap MB8+ w. bone marrow jus,
 yuzu butter gf, dfo, nf

Yoshinogawa Yukyu no Mori Junmai Koshu

o o o

Sesame mochi w. matcha and white chocolate crumble gf, nf

Yoshinogawa Yuzushu

Kindly advise us of any dietary restrictions as not all  ingredients are listed
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C A L L A O  X  D E J A  V U
P A I R I N G  M E N U  $ 1 9 5 P P

 Shichida Sudachi - Shu Highball- on arrival

o o o

Sydney rocks oyster w. smoked crème fraiche, 
cucumber, jalapeno, Siberian caviar gf, nf

Scallops tiradito w. coconut leche de tigre, 
green apple, finger lime gf, df, nf 

 Shichida Junmai Shunyou 75

o o o

Bluefin tuna tataki w. wasabi cream, 
black garlic & rayu oil, shimenji, corn leaves dust gf, nf

Fukuju Junmai

o o o

Skull Island tiger prawns 
w. fermented chilli bisque, lime gf, nf

Coal-grilled trout w. pil pil, burnt lemon, rocket gf, nf

Yoshinogawa Yukyu no Mori Junmai Koshu

o o o

Sesame mochi w. matcha and white chocolate crumble gf, nf

Yoshinogawa Yuzushu

Pescatarian 



Kindly advise us of any dietary restrictions as not all  ingredients are listed

 Shichida Sudachi - Shu Highball- on arrival

o o o

Edamame w. truffle salt gf, df, nf

Tomato tiradito w. coconut leche de tigre,
green apple, finger lime gf, df, nf 

 Shichida Junmai Shunyou 75

o o o

Chargrill shishito w. edamame hummus, stracciatella gf, nf

Fukuju Junmai

o o o

Mushroom antichucho w. ocopa de caju, cashew nuts, shiso gf, nf

Papa rellena w. queso fresco, 
caramelised cauliflower purée, chilli oil gf, nf

Yoshinogawa Yukyu no Mori Junmai Koshu

o o o

Sesame mochi w. matcha and white chocolate crumble gf, nf

Yoshinogawa Yuzushu

Vegetarian

C A L L A O  X  D E J A  V U
P A I R I N G  M E N U  $ 1 9 5 P P
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