
THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNES
ITEMS SUBJECT TO CHANGE

New Year’s Eve 
omakase

D E C E M B E R  3 1 ,  2 0 2 3

HAPPY SPOON 
kusshi oyster, uni, ikura, tobiko 

ponzu crème fraîche 
A D D  G O L D E N  O S S E T R A  C A V I A R  2 0

T S U K I D A S H I

•  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  •

TOKI  BUTTERSCOTCH PANNA COTTA 
chocolate shards, salted caramel 

K A N - M I

 •  TA M A G AWA  |  K I M O T O  K O S H U  J U N M A I  •

Y A K I M O N O

•  D E N S H I N  F U Y U  |  H O N J O Z O  •

PABU SURF  &  TURF 
28 day dry-aged ribeye & butter-poached maine lobster 

miso cauliflower purée, swiss chard, yuzu kosho

A 5  M I YA Z A K I  W A G Y U  S U P P L E M E N T  75 
A D D  P E R I G O R D  B L A C K  T R U F F L E S  3 5 

175  P E R  P E R S O N  |  9 0  S A K E  PA I R I N G

N I G I R I

O-TORO
MADAI

HIRAME
SHIMA AJ I
UMI  MASU

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

fatty bluefin tuna

red sea bream

flounder

striped jack

ocean trout

BAY SCALLOP CHAWANMUSHI 
ossetra caviar, black truffle dashi

 

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  •

SHRIMP KAKIAGE 
sweet potato, burdock root, onion 

 
 

A G E I M O N O

 •  K I K U H I M E  ‘ K I K U ’ |  F U T S U S H U  •


