
 
 
 
 
 
 

 

NYE 2026 
DECEMBER 31, 2025 

STARTING AT 5PM AT THE IZAKAYA (2nd floor) 

$50 (4-courses) 

+$30 optional beverage pairing 
 
 
 
 
 
 

 

 

 

 
 
 
 
 
 
 
 

 
 
 

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Please choose one 
item from each 
course: 
 
 
 
 
 
 
 
FIRST COURSE 

 
 
 
 
 
 
 
 

SECOND COURSE 
 
 
 
 
 
 
 
 
 
 
THIRD COURSE 

 
 
 
 
 
 
 
 

DESSERT 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 

Begin with a Glass of Bubbles 
 
 
 

Bacon-Wrapped Cherry Tomato Skewer 
2 skewes 
 

 
Chicken Gyoza 
Ground Chicken wrapped in chicken skin, 
w/ horseradish 

 
 
 
 
 
Maguro DIY Hand Roll  
Chutoro, caviar, nuta miso, chili paste, garlic, fresh wasabi, nori 
 

 
Unagi Gohan 
Teriyaki grilled eel, scallions, wasabi, kinome 

 
 
 
 
 

Curry Udon 
Curry broth, udon noodles, thin-sliced beef, mozzarella, scallion 
 

 
Toshikoshi Soba 
Dashi broth, soba noodles, aburaage, dcallions,  
bonito lakes, shichimi 

 
 
 
 

Purin a la Mode 
Purin served with Vallina soft serve, banana, kuromane, chestnut, 
Kuromitsu sacue 
 

Ozenzai  
Sweet red bean soup w/ toasted mochi 
 

 

 

 

MENU OPTIONS SUBJECT TO CHANGE WITHOUT NOTICE 
**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, ESPECIALLY SESAME, 

SOY, PEANUTS AND TREE NUTS.** 
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