e n =D

WHa—2
Kaiseki

MR SRE I 1 o B
B AS 7 uyal) —= =Pl
Simmered Shimane Lake Shinji Icefish with Jidori Egg Yolk
Jjapanese yam, carrot, broccolini and sanriku wakame seaweed
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Seasonal Hassun
hyogo firefly squid, crispy hokkaido scallop with lotus root
hokkaido cherry trout nanbanzuke, green pea tofu with hokkaido sea urchin
sweet kumquat with tofu dressing
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Canadian Snow Crab Shinjo Owan
signature dashi broth, turnip, maitake mushroom, mitsuba parsley and yuzu
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Nagasaki Cornet fish Sashimi
estate grown scallions, napa cabbage, ichimi red pepper and ponzu gelee
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Grilled Chiba Sawara Mackerel
brussels sprouts and white sesame
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Cherrywood Smoked Mie Bluefin Tuna Okakiage
kale, black pepper and tamari soy sauce-an
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A5 Satsuma Wagyu Tenderloin Jibuni

Jjapanese taro, chrysanthemum cress and grated shizuoka wasabi
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Chef’s Selection of Sushi
served with red miso soup
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Chef’s Featured Desserts

$275.00
service charge included



