
COMPLIMENTARY
(PER TABLE)

edamame  / v / gf
choice of: sea salt / tamari soy garlic

STARTER
(CHOOSE TWO)

oysters / 4 pc
white wine mignonette / cocktail sauce

hamachi carpaccio / gf
yellowtail sashimi / avocado / warm jalapeño citrus soy

maguro tartare / gf
tuna sashimi / chili garlic / avocado / beluga caviar ponzu / taro chips

midori salad / v
 little gem & mesclun greens / snap peas / heirloom tomato  

parmesan cheese / arima-sansho dressing

golden beet salad / vg / gf
golden beet / endive / apple / yuzu tofu spread  

apple cider vinaigrette / savory granola

korrokke / v 
potato / garlic chive / aged white cheddar croquette / chili-sesame sauce

tsukune
grilled ground chicken skewer / shishito peppers / karashi mustard

pork bao buns
slow braised pork belly / pickled cucumber / cilantro

tokyo chicken / gf
japanese style crispy fried chicken thighs / house tare / cabbage slaw 

MAIN
(CHOOSE ONE)

tempura moriawase
shrimp / seasonal vegetables / grated daikon / tentsuyu dipping sauce

gindara
saikyo miso black cod / pickled cucumber & fennel / teriyaki sauce

yaki sakana
grilled branzino / bell pepper shungiku gremolata / asian pear salad / ponzu 

wagyu fried rice
imperial wagyu / garlic chives / soy sesame fried rice

kakuni kushi / gf
grilled miso braised short ribs / shiso chimichurri / kimchi slaw

wren roll
shrimp tempura / snow crab/ avocado / macadamia nuts / yuzu tobiko 

akebono roll / gf
spicy tuna / cucumber / torched salmon / truffle miso / micro cilantro

DESSERT
(CHOOSE ONE)

mochi donuts
chocolate mousse cake

$55
*Exclusive of tax and gratuity

*If you have allergies, please alert our service team so we may accommodate your needs as not 
all of our ingredients are listed. For your safety we would like to inform  you that consuming raw or 
undercooked meat, seafood, or eggs may increase your risk of foodborne illness.


