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Kaiseki

Crispy Angel Shrimp
sweet corn purée, edamame
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Seasonal Hassun
Hokkaido scallop, zucchini with italian caviar.
Simmered wagyu beef tendon ‘nikogori’, grated daikon with ponzu, shiso.
Salmon with estate grown cucumber, egg yolk vinegar.
Tomato jelly with hokkaido sea urchin. White Grapes and figs with tofu dressing.
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Aomori Ezo-Abalone Owan
signature dashi broth, estate grown eggplant, japanese yam, spinach and ginger
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Oita Sea Bream Sashimi
shishito pepper, myoga ginger and smoked soy sauce
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Yamaguchi Tilefish Teriyaki
snap peas
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Simmered Nagasaki Sea Eel
burdock root and crispy kale
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Slow-roasted A5 Wagyu Tenderloin Okakiage
brussels sprouts, maitake mushroom sauce
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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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$295.00
Service charge included



