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Kaiseki

Alaska Spot Shrimp, Daikon
napa cabbage, broccoli rabe, pickled plum infused sake
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Seasonal Hassun
Toyama firefly squid, yam and grated turnip with shiso
Aomori cherry trout ‘nanban-zuke’. Cherry tomato, snap peas with tofu dressing
Hyogo seabream, komatsuna spinach with yuzu pepper. Green pea tofu with italian caviar
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Iwate Greenling Owan
signature dashi broth, green onions, carrot and mitsuba parsley
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Chiba Golden Eye Snapper Sashimi
myoga ginger, shizuoka wasabi and nori seaweed soy sauce
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Grilled Mie Sawara Mackerel
green asparagus and white sesame
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Simmered Nagasaki Sea Eel Croquette
arugula, sansho pepper and soy sauce reduction
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A5 Wagyu Tenderloin Kuwayaki
king oyster mushroom, brussels sprouts, grated ginger and kenzo estate “rindo” reduction
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Hokkaido Sea Urchin, lkura and Mediterranean Bluefin Tuna Sushi Bowl
served with red miso soup
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Chef's Featured Desserts
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$275.00
Service charge included



