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The Essence of the Ocean

Botan Shrimp, Black Truffle $10
Uni Tkura “Sea Jewel” Parfait $15
Hokkaido Scallop, Tkura Pearl, Truffle $22

Smoked Amberjack, Southeast Asmn Essence $22
Ocean Trout, Black Truffle $22
Chef’s Selection (Six Cuts) $36

Bluefin Tuna Tasting (Three Expressions)  $42

Caviar Service (30g) $99
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WARM KITCHEN JOURNEY —
—0@}0—
TRUFFLE BUTTER EDAMAME $8
KISU TEMPURA, MATCHA SALT $8
SILKEN CHAWANMUSHI
ESSENCE OF THE SEASON
DUCK BREAST,
YUZU KOSHO BREEZE
MONKFISH LIVER ONSEN EGG,
UMAMI EMBRACE
A5 WAGYU SANDO
SLOW-SIMMERED ABALONE,
> DEEP OCEAN HARMONY
Lot Samd
W A5 WAGYU, STONE-GRILLED
WhET L RENDERED TO PERFECTION




CLASSIC NIGIRI

Ocean Trout — $6

Madai — $7 ¢ Shima Aji — $7 < Kampachi — $7
Akami — $7 ¢ Scallop — $7

PREMIUM CUTS

Chutoro — $8
Otoro — $10 + Botan Ebi — $10 « A5 Wagyu — $10

LUXURY PAIRINGS

Scallop + Uni — $12 « Santa Barbara Uni — $12 «
Ikura + Uni — $12

ULTIMATE INDULGENCE

Hokkaido Uni — $15
Otoro + Uni — $15 ¢ Otoro + Caviar — $15
Wagyu + Uni — $15 « Wagyu + Caviar — $15
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JAPANESE CUISINE
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DESSERT
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SWEET ENJDINGS.
PRPERPECTLY €RAFTED:

YUZU CHEESECAKE

$5

%,
My

. et
LA

P W

" Q

LYCHEE SHERBET

$5




