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Kaiseki

HABORWEZR U A
Oyster Chawanmushi
egg custard, wakame seaweed

TR & B O [ ARD T R
Maitake Mushroom and Spinach
pine nuts, tofu dressing and roasted sesame
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Straw Seared Salmon Sashimi
with housemade soy sauce

TV LISLOHE | BEE L = oK
Snow Crab and Scallop Shinjo
Dashi broth with yuba and parsley
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Sawara Mackerel

grilled with Japanese cedar
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Wagyu Sukiyaki
or

Stewed Beef Cheek
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Chef’s Selection Sushi
three pieces served with Red Miso Soup
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Chef’s Featured Desserts

Prix Fixe 225
service included
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Sushi Kaiseki

TEJERL L JEH O 02 R 0> 52 1R
Maitake Mushroom and Spinach
pine nuts, tofu dressing and roasted sesame

Ly

Chef’s Selection Sashimi

i DAZHBE &
Sawara Mackerel
grilled with Japanese cedar

fifida X F B BEX
Blue Fin Tuna
on skewer with scallions

THOUWE LML O b B L =%
Snow Crab and Scallop Shinjo
Dashi broth with yuba and parsley

v 7R T L
Chef ’s Selection Sushi
eight pieces

RIZL
Red Miso Soup
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Chef’s Featured Desserts

Prix Fixe 225
service included



Prix Fixe 225
service included



