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Kaiseki

Alaska Snow Crab, Turnip
osetra caviar, broccolini and ginger infused rice vinegar
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Seasonal Hassun

cherry wood smoked nagasaki mackerel sashimi with celery, pomelo and myoga,
oita japanese spineless cuttlefish, shiso with hokkaido sea urchin and yam,
simmered hokkaido scallop and komatsuna greens, sesame tofu with yuzu miso,
pear and kumquat with tofu dressing
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Crispy Oita Icefish Owan
signature dashi broth, lotus root dumpling, sanriku wakame seaweed and plum purée
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Seared Mie Sawara Mackerel
chrysanthemum cress, grated daikon, and ponzu with yuzu pepper
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Ishikawa Yellowtail Okakiage
scallions, balsamic and red miso sauce
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Simmered Alaska Black Cod

burdock root, spinach and arima sansho pepper
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Slow Roasted A5 Wagyu Tenderloin
japanese taro, carrot, string beans and wasabi soy sauce-an
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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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3275.00
Service charge included



