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Sushi Kaiseki
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Seasonal Hassun
roasted satsuma wagyu sirloin, salmon wrapped with daikon
sesame tofu with wasabi gelee, sweetened kumquat, cherry blossom carrot, mizuna
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Daily Selection of Sashimi
mediterranean bluefin tuna toro, ishikawa baby sawara mackerel, ehime amberjack
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Straw Smoked Chiba Golden Eye Snapper Owan
dashi broth, field mustard greens
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Seasonal Sushi
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Today’s Chef Specialty
Poached Toyama Firefly Squid
sumiso, wakame seaweed and cucumber
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Crustacean Sushi
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Grilled Hokkaido Scallop with Ariake Nori Seaweed
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Traditional Sushi
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Poached Yuba with Bekko-An, Shizuoka Wasabi
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Tasting of Bluefin Tuna
served with red miso soup
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Chef’s Featured Desserts

$225.00
service included
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Kaiseki
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Rice Cracker Crusted Aomori Sawara Mackerel
bekko-an, chives and shichimi pepper
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Seasonal Hassun
roasted satsuma wagyu sirloin, salmon wrapped with daikon
sesame tofu with wasabi gelee, sweetened kumquat, cherry blossom carrot, mizuna
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Ehime Amberjack Sashimi
sesame soy sauce, endive and scallions
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Straw Smoked Chiba Golden Eye Snapper Owan
dashi broth, field mustard greens
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Hokkaido Snow Crab Cake with Mitsuba Parsley
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Poached Blue Shrimp and Hokkaido Salmon Roe
brussels sprouts and turnip with grated daikon
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Satsuma Wagyu Tenderloin Kuwayaki, Kenzo Estate “Rindo” Reduction
sautéed king oyster mushroom and hokkaido sea urchin sabayon
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Chef’s Selection of Sushi

served with red miso soup
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Chef’s Featured Desserts

$225.00
service included



