
OSHIZUSHI HON MAGURO, HIRAME, HAMACHI MOSIAC

SASHIMI

NIGIRI

CHU-TORO, MADAI, KAMASU

SAKE, OTORO, UNAGI

SUSHI

CRISPY NIGIRI

SALMON TARTARE, SPICY MAYO, SERRANO

HOUSE-MADE DUCK GYOZA

SCALLION, PICKLED GINGER, CHILI RAYU

LOBSTER “TAKOYAKI”

SRIRACHA CREME FRAICHE, CRUSHED AVOCADO

SMALL PLATES

AMERICAN WAGYU FILET

ROBATA GRILLED, CRUSHED OKINAWA SWEET

POTATO, CHARRED NEGI EMULSION

YAKIMONO

MILK CHOCOLATE NAMELAKA

KINAKO STREUSEL, BLACK SESAME 

SWEET

VALENTINE’S DAY

175 PER PERSON

DEVILED EGG

OTORO

AMUSE BOUCHE

ADD CAVIAR BUMP +20

UPGRADE TO JAPANESE A5 WAGYU +40


