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I'm Jazzi, an lllustrator based in Rotterdam. | create
whimsical illustrations with a focus on pastel colours and
nature and food as my main inspirations.

insta: @bumblefly_studios
youtube: @bumblefly_studios

website: bumbleflystudio.art

email: bumbleflystudios.art@gmail.com
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Cocktail B
Illustrations

| specialise in the medium of gouache.
These cocktails are illustrated traditionally,
and finalised digitally using procreate.

@bumblefly_studios | work closely with the bar team, taking my own reference photos for the illustrations to be as accurate as possible.
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Illustrated Desserts

Similarly to how I illustrate cocktails, | also illustrate food items.
These are illustrations for a dessert menu.

| work with sustainable materials, such as working with Hahnemuhle paper, a company
that specialises in eco practices. The paints | use are also water soluble and non toxic.

@bumblefly_studios
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Roaming Roots

tales and tastes from. a TCK kitchen C O O kb O O k D e S i g n

For my graduation project in 2024, | created a cook-
book prototype for my final project. | would love to work
on more projects like this where | can work closely with
Jasmine tenwick chefs and cookbook authors in illustrating and doing
graphics.

Roaming Roots

tales and tastes from a TCK kitchen

Roaming Roots, tales and tastes of a TCK kitchen is a passion
project that integrates into artistic practice a passion for food and
recipe creation.

By someane wha grew up in a household where having extrava-
gant home dinners and guests over almost every week, this book
aims to bring intuitive judgments into the kitchen, presenting
recipes suitable for adaptation. This book is for those seeking to
definite their very own cultural culinary repertoire to create per-
sonalised meals.

'mari mari, makan dulu’

jasmine fenwick

@bumblefly_studios



Soy Glazed Chicken

and Peach Boulgour

My French roommate introduced to me the grains boulgour and couscous one hot August. And while |
found couscous to be less agreeable with me, | fell in love with boulgour. When | came up with this recipe,
| was visiting my roommates summer home in the rural southern town in Medoc and found myself being
inspired by the fresh vegetables available like sweet summer peaches, tangy lemons and cauliflowers.
Missing my own home cooked food back home, my oriental additions to this dish were the chilli flakes, soy

sauce and minimal spices.

Ingredients

*  250-300g boulgour cashews) i ZT;bSP [fmon juice

©  %-%cauliflowerin small ~ * Y cupcream S e .
florets ¢ Water to cover the boul- 3 2 thsp S°’y sau;:d

« 6 cloves garlic minced gour o tsp garlic po d:r’

¢ 1/2 onion sliced *  Juice of 1 lemon . :SP onion pow

¢ Thumb of ginger . O 0 ;P smchsjv e

¢ 2tsp turmeric *  Salt + pepper ipechoglicy

* 1tsp cumin * scallions ®  1tbsp chilli flakes

o 1tspfive spice

Preparation

1

4-6 chicken thighs skinon ~ *  Handful of nuts (I prefer

Fry onions, garlic and ginger until the

smell is aromatic and the edges area 1.

golden brown
Add in the cumin, turmeric and five
spice. Stir well

Add the caulifiower and when it takes
an a bit of golden char on the edges,
remove from the stove.

In an ovenproof dish add the boul-

gour and add the sessoned cauli-

flower mix and nuts in. Stir well to 1.
combine.

Saar your chicken thighs skin side

down and fry in one layer at  time

(you may need to do this in batches). 1.
Cook on both sides until the skin is
erispy and golden, you do not need

to worry abaut cooking it the whole

way through as it will go into the oven
lator. Koep the pan aside for later. 1
Pour the cream and lemon juice over
the boulgour and top up with enough
water to cover the boulgour.

Additions

Omitting the spices like cumin and five spice in favour of more
lemon and adding crushed fresh tomatoes into the water cover-

ing the boulgour before baking can make for a more colourful and
intense mediterranean inspired version of this dish. You can also mix
and match the fruit, when | don't have peaches, a handful of raisins
does the trick or any sort of stone fruit you have in season. Plums and
their gorgeous purple red colour look so vibrant against the yellow of

the boulgour.

Strawberry
Matcha Tiramisu

tatesse ad expeles nihitiae qui id quam adisitium cumet la consaquist, sunt porrum aut rem i in et ut latis duciatur
andelis dem as doluptate magnimi llaceperum non nus, a coreptae volor aspic to et ressunt laut is aut que dolori-

bus ad quiatiur?

Osam sitet veliqui bearum invel inctem. Ut endit autas eatur, te et dolorporiae prepta sinctur, sim faccus endis
quam as acepersped ut fugia venem quos et est, tes maximilibus et res nus duntiis plia conseriae. Nem. Nem her-
ciis mosam quae labare omnitist, natque offic tenistiis dolorit antatat usapelit atus consariani cor aribus aciisqu

lasimus.

Ut faceae. Et maio que vellibusae peria verciisquod quunt que nullaccabore if es et os
nonet velicab ipsape is litam quis doluptam quia volendius dol

Ingredients

40Nossus minimperio . 4g

officit atatecat pre- *  Hil et reic tem que
doloruptias acepelestio
conest, nobita di
aut labor aceptae non
commolupitam dolupta

prati sim fugit quam
eicidellam, simus eos et
voluptatet, eaque voles
ut et liquo od que

Preparation

1,

HEmolorioribus entiunt, ommo etum 1.
aspis ex eum enet et fitium fugiti-

busam voluptate everchi liidiatium
quatetu samenim faci bla dis etur?
Faccatem quam alitio volorpo res
tianducid molupta que liquundipsam
alitisquiat ra verepereria as exerrum 2.
explabo rempore rrumquist fuga. Eles
voluptum con poressitatur moditas
peruptur apictae por santibus nientia
tibus, quunt.

Dersped ipsundi inum quibusandis ius 3.
et volles etur, i landerchiti

Sauce for Peaches
e 3tbsp honey

Make the peach honey glaze. Combine
all sauce ingredients together in a
bowl

Place the chicken thighs on top of
the boulgour and pour over half

of the peach sauce. Then place

in a praheated oven at 200 *c

for 35-40 mins until chicken is
cooked.

Ten minutes before the chicken is
ready, fry the peach slices in the ren-
dered chicken fat pan until caramelised
and the sauce has become sticky.
Remove the chicken from the
oven and pour over the
peaches and sauce. Return
the dish to the oven for
another five minutes
Serve hot with
chopped scallions
on top.

illatur

HEmolorioribus

entiunt, ommo

etum aspis ex

eum enet et litium

fugitibusam voluptate everchi licidietium quatetu

samenim faci bla dis etur?

Faccatem quam alitio volorpo restianducid molup-

ta que liquundipsam alitisquiat ra verepereria as

exerrum explabo rempore rrumquist fuga. Eles vo-

luptum con poressitatur moditas peruptur apictae
or santibus nientia tibus, quunt.

Dersped ipsundi inum quibusandis ius et volles

etur, i landerchitia quaepra

quaepra tendia quodit, omnihilitem
exceaqui doluptaestis suntis epiendu
ciistiam, que late in nossi rest paritat
as delitas pidelicil magnis aut aliquo
vellabore pa velendias dest, im aut
utet voloreic tem ides doluptiis
erempor antur rerfererit aliquundluci
inctat dellabora poreratiunt utatiatio,
Ucia voluptatum si offictum haria ne
peritas oum ot modiit quam, velene
dolorro blam rerit acipiet aut assinih
ilignam ustisse quatiatem a si idipic

Additions

I Tatur sitatur aspedis earum nim fuga. Elltatur, cuptibus cullatur a natusda
ndebit iur? Busda non culpa quo berem voluptatur?

Emporum sutas assaque sunto molorei ciumqui ipis pa nonsequ atasti do-
luptatur reptiis re, ulpa dolores alis non nonecusci reperum aruptatet eos min
rostia soluptas vel idellenimint mint eos digene preped eatibuscitas sum qui odit,
quatum est as restint a dolendi ut andae. Equibus vendita sequia vent, nonest,

ur?

tendia quoit, omnihiitem exceaqui
doluptaestis suntis apiendu ciistiam,
que late in nossi rest paritat
as delitas pidelicil magnis
aut aliquo vellabors pa
velendias dest, im

aut utet volorsic
tem ides doluptiis
erempor entur
rerforerit aliqu-
unduci inctat
dellabore

Marinated Egg
Bruschetta

Ulpa que nost,

acerfernata volorrume ni to officit audigen ectorest voluptatur, sus aliquis sintium, sinveri
oresectiis etur, cusant excepudant arum simoditatem laccabo. Agnat.

Cienis aditibu stioris solestrumet expligent quae siti bea vitati am fuga. Nemolore vit

et ipis audis et estenim ollorepe volum acest, sam que laudant, cum velibuscit dolorro
vidus.

Hta velendae. Nequam qui am que nesequam erferum que landis maio vent renissim
dolupta tusanie ndanditatur? Quidessimus et reicaborrum voluptus provid

Ingredients
® 4Ecero cus, ex explita e 4 ® 3eBus aut diti nos
quis re ipsam, nullorp ® Ria quae prem rere velit, erescil liquisquam es

ea corrum faccum cum
ipsus desto excepud
animi, omnis sit reriate

orruptatus magnim into
quae sit laut re ac-
cuptata prate as maiore

se conseque est fuga.
Ipsapeliquis re, seque ni-
atemporro ima preicient

dolest, opta is ducit ut pa venis voloribus.
Preparation
1. HBust, eturia doloren impores «  Pudia ne re eum con nonem fuga. Nam alitatu scipsap elentemoditi

tempasam vit accum accullu ptatem conem qui venisci simus pore nisqui aut ipsae cum dipiendem ut am,
esequae et ut et doloriatus, coru- consequo id exces sunt explaut quatem. Ces eius pernatam harum
menet utem non et voluptur sit quia volupta int quisqui consed qui odio. Urit dolor sum et repudam,
vidunda ectureptis as molo quid quos omnisquam qui nobitat et optiatium ut odit omnit ommod undignia
dolum aliqu voluptamet prorit invelique volupta temadi optaspls et eostem fugia

2. Ehenderuptam quiam ut quibust voles acereperi to que serum aditi quia quam sam de sum dest, que
aspellabore con corrovit et que sitibustio. Itatus que experest occatiam ipsundu ntiunt qui bearum
comnimi, intion res molupta erchil qui volo beatur mo vitiuntis eroreic ilignat doluptatiis de necturio
ipsamet fugias as sundae volo culli- iplcaba rporemo dipsuntur?
tiossit vendus eribus etum undissedio +  Axime doluptint fuga. Gendam, illabo. Agnimus entium sundand
evel il etur rem rerumqui solupta alluptas oxeribus.
tiorior sequi ilitatiusam, corepudam » Otatibus, con cus. Orum quaessi digenisiti nonsequi que et aut
ot autatasit escia num rerepudiatom rerionsed qui restibe ationsequiam qui offictotae occus ipis et, te et
doluptas idelit expe cupta nisti bear- ut es ipicti volorrovit is delluptis quaectaspis rem sedit officturibus
cillauda ipsumque venet volora posae dolorepro cum fugitat eum volorpori aut doluptatia aut eos quia vo-
dipiet odis ium quiam essitiorrum luptus aut dlit archiia ereperum atur, to mi, simintia corum quia nus.
archill entione caborio maiosti oriandi »  Pudis mi, uam laborrovidi ipid min nonseque ipsanihil minusan tiorepu
aepeditatium simagnis incto totatque daessendesed ofcilitiis ot fuga. Agnimil icient inus, omnis elum sapel mil
malo mosam volum faces et mincip- intureribus, nam, con nimus enimus.
sum sim faces sene molupit et iumque «  Ehendun tiisinv elent. Uga. Aliquias quo tem facerupta aut dolum fugiae
ati nat oditate qui dolo officabare lize prasctem et ut esto opta natur? Ut odi dusa asitatq uibusci isquame verum
culliquo quam et, ut endant dolupis voloritem voluptatur recti aut volupta tquiaspis ut aceped expliquiatem aut
dita sim aut doluptatecti non nam estio mi, aliqui de vellabore rat lam, volor reium am inctate dolo beruptius,
inctoratio te natatur?

Additions

fCus et volorasto doluptaeri remporeria voluptiam reperitatur aut ut estius suntur aut et everum dest hiliquatqui re-
icilit fuga. fatia si simo qui to molupta tasinim eture, ipit exped mi, erferci con con nonsed que porupti oresed quibus,

unt.
Sed esequam ra volorpor milliqui que nam ape imolut dis doloreped ut el idusandunt aut mi, odiore re nim fuga. Nem dolo-
rum qui dis sit labo. Et aut pel magniendi blabo. Aperuptatiis amus escimolutem reptiscium lignatem quam, cum as sam cus
coractiatur? Qui odit eni nulluptatur, cuptatur? Untiorro tem ea voloraces ut ium ut volor re volora dolorepta que prorporam

Buttery
Prawn Pasta

Meals that can be made more convenient and available to eat in min-

imal time or with minimal effort are what make up this section of my
cookbook. Pumpkin soup only uses one giant pot whereas my marinated
eggs need only the foresight to make the infused eggs in advance so that
Yyou can put it together in minutes. This section shows you that cooking
doesn't always mean you have to spend hours in the kitchen in order to
create something great. A little planning and pairing good ingredients goes a
long way.

Ingredients

® 400g of prawns (remove  ® 4 garlic cloves * 3egg yolks
intestine track) * Ttspsalt ® Neutral oil

® Cornflour 759 ®  Handful of curry leaves * 100g of butter

® 3 tbsp water e 2fresh chilis sliced o 75ml milk

® 1.5 tbsp flour ® 3 portions of tagliatelle

* 1tsp white peppercorns (or pasta of choice)

Preparation

1. Heat the peppercorns inapan until 9. When the butter is hot, drizzle over vthe cil and fry
Ppopping and fragrant. Do not use oil using a ladle to froth up the eqg s it flows infa

2 Putintoamortar andpestleand crush ~ the oil.
untila gritty texture emerges and  10. Add in the sliced chilli and curry leaves. When
there are no full peppercorns. Add crisp, drain the egg floss and aromatics onto a
in the garlic end salt and continue ieve and leave to drain.
pounding until you get a sandy paste  11. Make the bechamel sauce. Add the second
texture. Set asice. half the butter in a saucepan and add the

3. Mako the shrimp batter. Mix together  garlic peppercorn mix. Saute until fragrant.
the cornflour and a tablespoon of Do not burn the garlic.
water at a time until you get a thick  12. Ada in the flour. Stir vigorously until
batter resembling thick icing. combined.

4. Prepare your hot il for fryingina  13. Add in the mik and store continuously
heavy bottomed pot. for 5 minutes until the sauce thickens

5. When hot, add your shrimps, a layer like custard. Take off the heat and set

at a time coated in the batter and fry asidle.

on both sides until golden brown, 3-5 14. Cook pasta to package instructions.

minutes. 15. To serve, mix the pasta with a spoon

Drain on a kitchen paper lined plate. of pasta water in the bechamel sauce.

Pour the beaten egg yolks into a zip- Plate by putting the pasta at the bot-

lock bag and poke small holes in one tom of your bowls, the fried prawns cn

end using a toothpick. the pasta and the eqg floss and curry

8 Add half the butter to to the neutral leaves gernish on the very top.
ol and let ekt

3

N

Additions

If you wanted the dish to be even less traditional o the Malaysian Butter Prawns dish, you can
omit the sliced chilli and curry leaves zs garnish. | think served with grated parmesan cheese and
swapping out the white peppercoms for black, you can get a more Italian inspired version. Using
basil leaves would also make for a good substitute for the curry leaves. Another protein that would go
well with this sauce would.
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Posters &
Commercial Work

CRISPY
VEGGIE CHICKEN

Alongside my illustrative work, | also do graphic design work and
DTP work. | have done work on TV menus, menu cards for

restaurants an posters just to name a few.

ONIGIRIS ARE THE
ULTIMATE SNACK. ULTIMATE SNACK.
PACKED WITH FILLING FOR THE GOOD STUFF EVERY BITE.

ONIGIRIS ARE THE

PACKED WITH FILLING FOR THE GOOD STUFF EVERY BITE.

LIGHT AND CRISP
FOR A PERFECT

VEGGIE SNACK

EDAMAME g
LIGHT AND CRISP FORA -
PERFECT VEGGIE SNACK

\V

SPICY EBI
PANKO FRIED SHRIMPS
BRING THESEA T0 YOU

KIMCHI CHICKEN
JUSTTANGY, SPICY AND
JUICY CHICKEN INABITE

aYUh

SPICY EBI
PANKO FRIED SHRIMPS s
BRING THESEA TO YOU KIMCHI CHICKEN
BRI N SUCCULENT CHICKEN PAIRED WITH A TANGY CRISP KIMCHI TWIST
LOCALLY MADE IN ROTTERDAM WITH THE

CHICKEN IN ABITE
B ? FRESHEST INGREDIENTS .
LOCALLY MADEIN ROTTERDAM WITH THE

FRESHEST INGREDIENTS

HEALTHY, TASTY AND READY WHEN YOU ARE!

HEALTHY, TASTY AND READY WHEN YOU ARE!

LOCALLY MADE IN ROTTERDAM WITH THE
FRESHEST INGREDIENTS

@bumblefly_studios
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Logos & Branding

Ginko, a new up and coming matcha cafe opening in April 2026. | have
been part of the team since August 2025 working slowly with a small team
to realise the brand into fruition. | worked on the logo, the brand book
and curation of the colour palette, and creative narration of the interior
design space.

Otsu, a new Japanese and Turkish fusion restaurant that just opened

on the 21st Nov 2025. I've been working closely with the team the past
month to realise all of the visual work for the brand in time for their open-
ing. | worked on th elogo, menu deisgns and newletter posts.

r\V
o

bumblefly
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These logos are the main visual representation of the brand and should be
used consistently across all marketing materials.

Wordmark (Primary Logo) Icon (Secondary Logo)

i)

U

GINnkoO

Mockups ' =

To imagine what the

logo could look like in a
physical space.

Ginko

Typography Typography

Heqra

[ ]
. . ABCDEFGHIIJREMNOPORSTUVWXYZ
Primary Typeface Primary Typeface
abcdefghijkimnopgrstuvwxyz
H is the prim i i
egra is the primary Heqra is the primary 1234367890128 %&
typeface. Flowing and typeface.

welcome to ginkgo, this is the

elegant with curves

reflecting the logo. suggested body text font. We sell

matcha desserts, cakes, drinks and Inter Light
delights. We have a focus on high
Secondary Typeface g e 9 Secondary Typeface ABCDEFGHIJKLMNOPQRSTUVWXYZ
Inter is the secondary aueiy ingredients. Inter is the secondary abcdefghijkimnoparstuvwxyz

: face.
typeface. Clean and typeface 12345678901#2$%&

minimalist, letting images
stand out.

@bumblefly_studios
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OTSU Brandin

DINING

WINE

WHITE
FORTTE ALTO PINOT ~ 6.5/ 28
GRIGIO

KAIKEN CHARDONNAY 11,5 / 57

CASTEL FIRMIAN 6.5/ 28
MOSCATO
ROSE
FORTE ALTO PG ROSE 6.5/ 28
RED
NEBLA TEMPERANILLO 8.5/ 42
KAIKEN MALBEC 1.5/ 57
SPARKLING

BELLUSS| PROSECCO 7/50

BELLUSSI PROSECCO 7150
ROSE

SOFT DRINKS

COCA COLA
COCA.COLA ZERQ
FUZE TEA SPARKLING
FUZE TEA GREEN
FANTA ORANGE
FANTA CASSIS
SPRITE

BITTER LEMON
GINGER ALE
APPELSAP

N O S N N S N S N

WATER
AQUA PANNA 25CL / 75CL
45/8

SAN PELLEGRINO 25 CL / 75CL
45/8

0

LOUNGE ©

OTSU MIXES

all otsu mixes are available as alcocohol or non
alcoholic versions.

CLASSICS SIGNATURES

nen aleohelic / aleshelic nen aleohelic / aleohalic
MERINGUE PORNSTAR MARTINI KUMO NO UMI
vodka | passienfruit | meringue vodka | mango | ayran
/15 12 /16

NUTELLA ESPRESSO MARTINI

whiskey | espresso | nutella
/15

PANDAN MOJITO

white rum | pandan | mint | lime
sparkling soda.
1/15

TOASTED COCONUT AMARETTG

southern comfort | amaretto | coconut

TEA
GREEN TEA 4
BLACK TEA 4
COFFEE
COFFEE 45
ESPRESSO 4.5
CAPPUCCING 55
LATTE MACCHIATO 5.5
ESPRESSO MACCHIATG 5.5

YURO NO HIKARI

daric rum | date | honey
/16

MIDORI KAZE

gin | basil | cucumber | sancho ginger

heney | lemen
12 /18

. AGAVE NO HIKARI

tequila | yuzy | honey | matcha

LIQUORS & SPIRITS

all liguars and s pirits are baged en 35 mi per shot.

BOTRAN BLANCA RUM
MINOKI RUM

RIGA BLACK VODKA

HAKU VODKA

BUSHMILL'S WHISKEY
NIKKA FROM THE BARREL
OCHO BLANCO TEQUILA
DON JULIO BLANCO
LANGLEY'S FIRST CHAPTER
ETSU

10,
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- -QYSTERS

all oysters are €5 each

UMAMI OoTsU

ezme spiced tomato salsa otsu viniagrette | caviar

OTSU MEZE

a collection of small dishes made to share, inspired by the japanese art
of otsumami and the mediterranean tradition of meze.

EDAMAME
salted or spicy

& »

CRISPY RICE SPICY TUNA
seasoned biufin tuna tartars with fried leck.

13

KARAAGE

crispy fried chickan
with a honey garlic butter glaze

BABY CORN

grilled baby corn with yuzu kasho glaze

for mements that call for ease and connection,
otsu lounge offers a more relaxed way to dine.

CHUKA WAKAME
seaweed salad

5

CRISPY RICE SPICY SALMON

seasoned salman tartars with shallat crisp

12

SPICY KARAAGE

exispy fried chicken
with a spicy glaze

PADRON PEPPERS

charred peppers tossed in smoky,
spicy-sour sauce.

4

SHARING

SUNO MONO

pickied cucumber, daikan,

seaweed salad and a balsamic 5oy

SHRIMP TEMPURA

deep fried tempura shrimps with a paprika

16
CHICKEN GYOZA

pan fried chicken gyoza
with ehilli crisp sauce

NASU DENGAKU
eggplant bites with den miso
74

each set is designed to share a balance between simplicity, craft, and flavour,

all guided by the same spirit of care that defines otsu.

FUTARI
3 dishes

a selection of 3 curated dishes for
your starting platter
30

YONIN -

4 dishes

a selection of 4 curated dishes for.

your starting platter
40

TOMODACHI

5 dishes

a selection of 5 curated dishes for

your starting platter
50
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Born from a shared vision between Ortam and Otsu,
this concept brings together two worlds of hospitality: Ortam’s dedication
to exclusive dining experiences and Otsu's philosophy of appreciation and care.

Within Ortam'’s space, Otsu Dining & Lounge was created as a place where tradition meets
modernity where each dish, drink, and detail reflects thought, gratitude, and balance.

Inspired by the Japanese phrase “"Otsukaresama Desu”, a gesture of thanks for one’s effort,
Otsu celebrates the beauty of slowing down,
connecting, and savoring the moment.

This collaboration isn't just a new dining concept;

it's an invitation to experience hospitality that honours
both craft and connection.

@bumblefly_studios

RAW & COLD

SASHIMI MORIAWASE 9PCS / 15PCS

" our chefs selecticn of sushi

30 / 44

HAMACHI 3PCS

japanese amberjack sashimi -

10

SAKE 3PCS

norwegian salmon sashimi

10

AKAMI 3PCS

lean bluefin tuna sashimi

ik

TORO 3PCS

fatty bluefin tuna sashimi
16

NIGIRI

all nigiri come in sets of 2pcs

HAMACHI| ABURI

flambeed amberjack with yuzu kosho

n

SAKE ABURI

flambeed salmon with ikura

10

AKAMI

lean bluefin tuna with shiso

12

TORO

fatty bluefin tuna with caviar

14

WAGYU ABURI

flambeed wagyu with garlic chips

14

ERYNGII V/

king oyster nigiri with a soy glaze

8

bumblefly
studios

SEAFOOD

SABA NO SHIOYAKI

grilled salted mackerel

17

MISO HAMACH!

a sweet saikyo miso amberjack

24

SALMON TERIYAKI

grilled salmon with a classic sweet soy glaze

20
UMAMISO EBI

grilled tiger prawn with a miso tomato sauce

22

V vegetarian dish



Suminer:
Bloom

By Kyatcha

One brunch. One season.

One exclusive reveal.

Step into our culinary runway and
be the first to taste five debut

dishes. Inspired by the beauty
of summer, crafted with
precision and flair.

@bumblefly_studios
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Event specific menu cards. This was for

two irregular, moving pieces

a brunch menu. The card was made of

Menu

Chu- Toro Tartare

Refined and Bold

Chu- toro tartare on a crispy wonton cracker,
finished with caviar and crispy shallots. Clean
lines. Luxurious layers. The perfect opener.

Filo Oyster

Crisp meets silk.
Lightly fried oyster wrapped in filo, topped with
caviar and wasabi créme. A contrast of textures
designed to surprise.

4

Lobster Tempura Maki

Fresh. Lush. Balanced.

Lobster and avocado, with ponzu-lime
dressing and just the right crunch. A standout
silhouette in vibrant citrus tones.

Yakiniku

Minimal power.
Dry-aged Black Angus entrecote, glazed
with truffle teriyaki and finished with charcoal
salt. A bold cut with refined depth —
inexplicably understated.

Matcha Lava Cake

Soft Drama.

White chocolate and matcha lava
cake, with warm yuzu caramel.
The closing statement — rich,
smooth, and unforgettable.
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You are about to witness a
traditional japanese art: the
Tuna Cutting Ceremony

Enjoy the journey from sea to
table, with the finest cuts,
exclusively for you
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thank you for coming

Event specific information and menu
cards. This pamphlet is for a Tuna
Cutting Ceremony event.
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Miscellaneous
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teaparty

from 2pm onwards.
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