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Kaiseki

Seared Hokkaido Scallops, Persimmon
lotus root, arugula and grated daikon vinegar
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Seasonal Hassun
snow crab, daikon roll with mitsuba parsley, shizuoka japanese butterfish with bottarga,
poached shimeji mushrooms, chrysanthemum cress with hokkaido salmon roe,
KE figs, string beans and peanut sauce, sweet potato cake with mozzarella cheese
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Chiba Golden Eye Snapper Owan
signature dashi broth, turnip, spinach and yuzu
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Hyogo Sea Bream Sashimi and Spotted Prawn
napa cabbage, yuzu pepper and ponzu gelee
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Simmered Hokkaido Yellowtail with Sansho Pepper
japanese taro and snow peas
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Sesame Tofu Okakiage
hokkaido sea urchin, chives, shizuoka wasabi and smoked soy sauce
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Slow Roasted A5 Wagyu Tenderloin
brussels sprouts, maitake mushrooms and kenzo estate “rindo” red wine reduction
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Chef’s Selection of Sushi
served with red miso soup
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Chef’s Featured Desserts
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$275.00
Service charge included



