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

ITEMS SUBJECT TO CHANGE

valentine’s day 
omakase

F E B R U A R Y  1 4 ,  2 0 2 4

R O N J 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  •

LO V E  S P O O N 
kumamoto oyster, kaluga caviar 

ikura, tobiko, ponzu crème fraîche 

P I N

•  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  •

D A R I

nigiri

C H U  TO R O

B OTA N  E B I

U N AG I

M E DA I

•  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  •

medium fatty tuna
spot prawn
freshwater eel
japanese butterfish

C H O C O L AT E  N A M E L A K A 
sesame sponge, cocao nibs, red bean mousse 

D E Z A A T O

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

M E N O J I

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

S C H M I T Z  R A N C H  2 8  DAY D RY-AG E D  R I B  E Y E 
potato pavé, wilted spinach, red wine jus

A 5  M I YA Z A K I  WA G Y U  S U P P L E M E N T  7 5 
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 

155  P E R  P E R S O N  |  8 5  S A K E  PA I R I N G

S A S H I M I  P L AT E 
hon maguro (bluefin tuna), hamachi (yellowtail)                                         

sake (king salmon)

G E T A

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

R E D  C R A B  C H AWA N M U S H I 
perigord black truffle, shiitake mushroom

A D D  3  P I E C E  L U X U R Y  N I G I R I  4 5 


