
RESTAURANT WEEK

WINTER 2026
JANUARY 20 - 25

$40 per per    (before tax & gratuity)  $25 optional  beverage pairing

CHOOSE ONE OPTION FROM EACH COURSE

COURSE 1
E D A M A M E  A L  A J I L L O

sautéed | garlic | extra virgin olive oil | chili

OR

H I  Y A Y A K K O
chilled silken tofu | bonito | scallions | soy sauce 

PAIRING  Segura Viudas Cava

COURSE 2
Y A K I  T O R I  C H I C K E N  T H I G H  S K E W E R S

teriyaki sauce | shichimi togarashi

OR

Y A S A I  S K E W E R S
grilled assorted veggies | Japanese plum sauce

PAIRING  Mio Sparkling Sake

COURSE 3
S A L M O N  O N I G I R I  

DIY Japanese rice ball with salt-cured salmon

OR

J A P A N E S E  V E G G I  E  O N I G I R I
DIY Japanese rice ball with Takana mustard greens, pickled plum, braised kelp

PAIRING  Ban Ryu Sake

COURSE 4
T O N J I R U  PO R K  MI S O  SO U P

p o r k  bel l y ,  sh i i t a k e ,  car r o t s ,  dai k o n ,  go b o ,  sc a l l i o n s

J A G A I M O  P O T A T O  G U R A T A N
p o t a t o  g r a t i n ,  p o t o a ,  m i l k ,  c h e e s e ,  p a r s l e y

PAIRING    Sapporo or Asahi   

COURSE 5
H O J I  A I  S U K U RĪM U

Japanese roasted green tea ice cream | kuromitsu sauce

OR

T A  I  Y A K  I
Japanese fish-shaped waffle shell | sweet red bean filling | whipped cream | raspberry sauce

PAIRING  Geisha Whisper Cocktail

A 20% auto-gratuity is added to the check for parties of six or more.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk of foodborne illness, especially if you have certain medical conditions. 
Please alert your server about any dietary or allergen concerns.




