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Assorted Eight Appetizers
hokkaido sea urchin, nori seaweed tempura, seabream and eggplant with sesame sauce
daikon rolled hokkaido scallop and estate grown persimmon, marinated pacific saury and lotus root

seaperch temari sushi and plum puree, ginkgo nut tofu with oscietra caviar
simmered japanese taro with bottarga, estate grown turnip with yuzu miso sauce
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Pike Conger, Matsutake Mushroom Dobin-Mushi
signature dashi broth, mitsuba parsley and Sudachi Citrus
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Grouper Shabu-shabu Style
napa cabbage, green onion and ponzu soy sauce

Mediterranean Bluefin Tuna Toro Sashimi
shizuoka wasabi, nori seaweed soy sauce
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Hokkaido Ezo Abalone Kuwayaki
liver cake and string beans
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Japanese Spiny Lobster Okakiage
arugula and egg yolk, tomato soy sauce
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A5 Wagyu Tenderloin Hoba-Yaki
maitake mushrooms, chrysanthemum cress and burdock chips
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Mediterranean Bluefin Tuna, Hokkaido Snow Crab, lkura Sushi Bowl
served with red miso soup
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Chef’s Featured Desserts

$375.00
service charge included



