
TOYOSU MARKET FISH SUBJECT TO AVAILABILITY
THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD OR SHELLFISH 

MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
NO SUBSTITUTION PLEASE

OMAKASE 
T A S T I N G  M E N U  |  W I N T E R  2 0 2 3

T S U K I D A S H I 
HAPPY SPOON 

kusshi oyster, uni, ikura, tobiko, ponzu crème fraîche 

N I G I R I 

A G E - M O N O 
SEASONAL  VEGETABLE  TEMPURA 

togarashi, daikon, ponzu

•  J O Z E N  M I Z U N O G O T O S H I  |  J U N M A I  G I N J O  •

HIRAME

 MADAI

J I -K INME

HON MAGURO

HAMACHI

CHU-TOROI

HOTATE

ANAGO

UNI

flounder

red sea bream

golden eye snapper

bluefin tuna

yellowtail tuna

medium fatty bluefin tuna

hokkaido scallop

saltwater eel

sea urchin

•  K U R O U Z A E M O N  |  D A I G I N J O  PA B U  L E B E L  • 

•  T S U J I Z E N B E I  |  J U N M A I  D A I G I N J O  • 

•  H E I WA  K I D  T O K O B E T S U  |  J U N M A I  O M A C H I  •

159  F O O D  |  8 5  S A K E  PA I R I N G 

BAY SCALLOP CHAWANMUSHI 
ossetra caviar, black truffle

 

Z E N S A I

 •  B O R N  N A M A  G E N S H U ’ | J U N M A I  D A I G I N J O  •

ASARI  CLAM MISO SOUP 
 

S H I R U

HOT STONE DUO OF  JAPANESE  &  AMERICAN WAGYU 
A5 ribeye & tongue, pabu steak sauce, shishito pepper

 

Y A K I M O N O

 •  YA M A D A  S H O T E N ’ |  J U N M A I  •

JAPANESE  CHEESECAKE 
matcha green tea ice cream, pistachio crumble 

 
 

K A N - M I

 •  S U E H I R O  YA M A H A I  |  J U N M A I  •


