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Since 2021, Dom Pérignon and Lady Gaga have shared a
commitment to artistry and craftsmanship, with both viewing
creation as a journey of vision and labor where passion
and commitment elevate their work to the sublime.
Their collaboration tells the story of two artists —
one in wine, one in music—constantly reshaping their craft
to evoke emotion and challenge the boundaries of their art.

WAKUDA

CHEF'S MENU

PAIRED WITH DOM PERIGNON VINTAGE 2010
LADY GAGA LIMITED EDITION

Flan
Savoury Egg Custard with Japanese White Corn

Yuba
Fresh Bean Curd Skin from Kyoto with
Sea Urchin, Mountain Caviar

Canadian Lobster
Marinated in Citrus and Vinegar with
Sea Asparagus, Shellfish Vinaigrette

Sushi
Chef's Selection

Truffle Cold Soba

with Botan Shrimp, Oscietra Caviar, Asparagus & Lemon

Tempura
Assorted Vegetable and Seafood

Charcoal Grilled Wagyu
with Seasonal Vegetables

Lychee Yuzu Sorbet

Basque Cheesecake

Genmaicha Ice Gream, Kinako Tuile, Caramel Rice Puff

Dom Yerignon



