
A La Carte

Botan Shrimp with Black Truffle Sauce 
Uni Ikura,Sea Jewel Parfait
Hokkaido Scallop Ikura Pearl, Truffle Kiss
Smoked Amberjack,Southeast Asian
Essence 
Ocean trout, Sea Soil Elegance with Black
Truffle
Chef’s Selection Sashimi (Six Cuts) 
Bluefin Tuna Tasting, Three Expressions
Full Tin Caviar Service

$10

$15

$22

$22

$22

$36

$42

$150

/50g

Sashimi Selection — The

Essence of the Ocean

* Served raw or undercooked, or contain raw or undercooked ingredients.
Consuming raw or undercooked meats, seafood, fish, shellfish, or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions. 

Echoes of Flame — Warm Kitchen

Journey

Truffle Butter Edamame                                                          
Kisu Tempura, Matcha Sea Salt                                            
Silken Chawanmushi,Essence of the Season                    
Pressed Duck Breast, Yuzu Kosho Breeze                         
Monkfish Liver Onsen Egg, Umami Embrace                     
Signature A5 Wagyu Sando                                                   
Slow-Simmered Abalone, Deep Ocean
Harmony                                           
A5 Wagyu, Stone-Grilled Rendered to
Perfection                                         

$8

$8

$15

$18

$18

$30

$42

$59

A mandatory 25% service fee will be added to big party minimum of 20 people and up. This fee

supports employee compensation, premium ingredients, restaurant operations, and the overall

guest experience. No additional gratuity is expected or required.



A La Carte

* Served raw or undercooked, or contain raw or undercooked ingredients.
Consuming raw or undercooked meats, seafood, fish, shellfish, or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions. 

Nigiri Selection — Hand of the Itamae
Ocean trout 
Madai 
Shima aji 
Kampachi 
Bluefin tuna Akami 
Hokkaido Scallop 
Zuke Bluefin tuna Chutoro 
Bluefin tuna Otoro 
Botan Ebi 
A5 Japanese Wagyu Beef 
Hokkaido Scallop with Uni 
Santa Barbara Uni 
Ikura with Uni 
Hokkaido Uni 
Bluefin Tuna Otoro with Uni 
Bluefin Tuna Otoro with Caviar 
A5 Japanese Wagyu Beef with Uni 
A5 Japanese Wagyu Beef with Caviar 

$6

$7

$7

$7

$7

$7

$8

$10

$10

$10

$12

$12

$12

$15

$15

$15

$15

$15

Temaki Selection –

Handcrafted Sushi Rolls
Unagi Hand Roll 
Ikura Hand Roll 
Negitoro Hand Roll 
Uni Hand Roll 
Uni with Ikura Hand Roll 
Hokkaido Scallop with Caviar Hand Roll 

$10

$15

$15

$28

$28

$28

Dessert Selection

Yuzu cheesecake                                                             

Lychee sherbet                                                                 

$5

$5

A mandatory 25% service fee will be added to big party minimum of 20 people and up. This fee

supports employee compensation, premium ingredients, restaurant operations, and the overall

guest experience. No additional gratuity is expected or required.
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