
Cold

Bluefin Akami Tartare   coconut  lemongrass ,  l ime ,  caviar   28

Hamachi  Crudo   tomato  zu ,  cr ispy  capers ,  c i trus  23

Kizame Ceasar   baby gem,  k izame wasabi -parmesan dress ing  15

Cucumber Salad  sesame kewpie ,  sh iso ,  cr ispy  shal lot  11

Lobster  Roll    yuzu creme fraiche ,  red  kosho 15/ea  

Hot

Wagyu Gyoza   shi i take  mushroom,  brown butter  ponzu  19

Potato Mil l ie -Fuiel le  black  truf f le ,  parmesan crème fraîche  17

Gril led Octopus    smoked pepper ,  marbled  potato  cr isp  28

Wonton Tacos   wagyu oxtai l ,  miso  chi l l i  20

Japanese A5 Nigiris   4 p ieces ,  torched ,  yakiniku ,  scal l ion  re l ish  38

Pork Belly    pineapple  emuls ion ,  market  sesame 17

Mushroom Dumplings    parmesan ponzu,  lemon chi l i  o i l  16

Signature

Dry Aged Pekin Duck Breast   14 day  dry  age ,  preserved rhubarb 32

Miso Black Cod   happo dashi ,  bok  choy ,  radish  zuma 46

Lamb Loin   heir loom carrot ,  g inger ,  f ive  sp ice  yakiniku  39

Australian Wagyu Fi let   6oz ,  morel  mushroom,  spr ing  pea   65

American Wagyu Ribeye   14oz  koj i  aged ,  shiso  chimichurr i  90

Sides

Japanese Sweet  Potato  miso french onion fondue  15

Choy Saum  chi l i  gar l ic ,  c i trus  11

Koshikari  Fried Rice   cr ispy  bonito ,  conf i t  egg  yolk  16

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. An 18% service charge is applied to all checks.

add caviar +5

add wagyu or crab 10

-Executive Chef-
Cristian Canencio
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