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JUNMAT DAIGINJO

MusasKiNo
SHUZO TEN-TO-CHI

RYUJIN Skuze

NAME ZUKE

JUNMAT GiNdO

FuxucHe
MOON ON THE WATER

KosHi No |so Skuze

SHUNKA SHUSETSU ECHIZEN

QiN4©

DewazAaxurA
OKA (CHERRY BOUQUET)

JUNMA;
SeEMpUkM

SHINRIKI MUROKA GENSHU 85

SHick) MoN YaR

SEVEN SPEARSMANS

KAaMoizuM;
SHUSEN - THREE DOTS (SERVED WARM)

MoNJozo
Makkaisan TokuseTsu
NiGORi
SHIRAKAWAGS




CoCKTAILS

SupAcHi Seur

WHITE RUM, SUDACHI, PINEAPPLE

MeLoN Modito
WHITE RUM, MIDORI-MELON
PUREE, LIME, MINT

S'osA RoB Rov
BUCKWHEAT, JAPANESE WHISKY,
BENEDICTINE, GRAND MARNIER

Yuzu SAKETING
GIN, YUZU SAKE,
VERMOUTH BLANC

MaNco MurakaM:
ANEJO TEQUILA, FRESH MANGO
LIME, VANILLA

Ponzu Blocpy Mary
VODKA OR GIN, TOMATO, PONZU,
WASABI, YUZU KOSHO0

MMESHU MigHBALL
JAPANESE WHISKY, AGED UMESHU
SPARKLING SPRING WATER

dasmiNe Blossom
BLANCO TEQUILA, ITO-EN JASMINE
ICED TEA, CASSIS, GINGER

PLumBco
BOURBON, PLUM SAKE,
PLUM EAU-DE-VIE, SHERRY

Lvenee MarTiNi
GIN, LYCHEE, ELDERFLOWER

BaNANA GoTo
JAPANESE WHISKY, ESPRESSO,
CACAO, BANANA WHIPPED CREAM

CucuUMBER SHiso GQiMLET
GIN, CUCUMBER, SHISO, LIME



Yuzd
Mme

Kesosu

BEER

ASAHI
SUPERDRY

ECHIGO KOSHIHIKARI
ALE

NIIGATA
GOLDEN KOLSCH

OZE NO YUKIDOKE
IPA

HITACHINO
ANBAI ALE

HITACHINO
YUZU SAISON

IWATEKURA
OYSTER STOUT

OFF COLOR
BREWING
TROUBLESOME GOSE




WINE BY THE GLASS

C HAMPAGNE

TAILLE LOUPS
FRANCE NV

COLLECTION
ROEDERER, FRANCE NV

White

RIESLING, KABINETT FELSENECK
SHAFER-FROHLICH, NAHE, DE 2014

SANCERRE, SILEX
REVERDY-DUCROUX, LOIRE, FRANCE 2016

CHARDONNAY, UNFILTERED
NEWTON, NAPA CALIFORNIA 2015

Rep

PINOT NOIR TOUS ENSEMBLE
COPAIN, ANDERSON VALLEY, CA 2015

NERO D’AVOLA
FEUDO, SICILY, ITALY 2013

MORGON TERRES DOREES
BEAUJOLAIS, FRANCE 2015



Colb AppeTizERs
ALL iTEMS

ARE iNTENDED TO WASABI OYSTERS

BE SHARED AND TUNA & CHILIES

ARE SERVED
WHEN READY ! SEABASS & CRISPY SPROUTS

SCALLOP & PISTACHIO
YELLOWTAIL & MATSUTAKE
LOBSTER COCKTAIL
CHILLED CRAB

WAGYU & UNI

SALADS

SPICY CUCUMBER
SEARED SASHIMI
TIGER CALAMARI

LOBSTER AVOCADO

MoT APpeTiZERS

CRISPY SQUID

COCONUT ROCK SHRIMP

TEMPURA MUSHROOMS

CHICKEN TSUKUNE

BARBECUE PORK JOWL

LEMONGRASS SHORT RIB

SANSHO OCTOPUS

CRISPY EEL

CURRY CHICKEN WINGS

WOK LOBSTER

PORK GYOZA

LOBSTER DUMPLINGS




ALL SERVED
HIBACHI STYLE
e WITH KING
MUSHROOMS
AND A
o COLLECTION
OF SAUCES
3
JAPANESE BEEF
IS AVAILABLE
UPON REQUEST
[ J
Fos K
YUZU BLACK BAS!
SALMON TERIY
CRISPY VIETNAMESE FIS|
ALL CLASSIC ROLLS ARE o o [ d
RoLLs AVAILABLE UPON REQUEST susu. & SAS“ .M.
Mouse ReLls KANPACHI TUNA
TRIPLE SALMON SHIMAAJI CHU TORO
TUNA ROSSINI YELLOWTAIL O TORO
SPICY TORO IKURA PEN SHELL
SURF & TURF KING SALMON SCALLOP
FLUKE KOHADA
MaND Roils SEA BASS SANTA BARBARA UNI
SALMON-IKURA KINMEDAI JAPANESE UNI

TEMPURA LOBSTER

TORO-UNI

CAVIAR

AJlI MACKEREL

SABA MACKEREL

OUR TUNA IS SUSTAINABLY RAISED IN AN

OCEAN FISHERY IN KIRASUA, SELECTED BY

MR. OTA AND FLOWN IN FROM JAPAN

SWEET SHRIMP

UNAGI

ANAGO
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