
 

 

Welcome Apéritif 
Sparkling Lychee, Plum, and Yuzu Cocktail 

Lobster Salad 

Cold Amuse-bouche 

Amaebi, Fusion Salmon, Fusion Tuna 

Hot Amuse-bouche 
Spring Dumpling, Unagi, Mentaiko Fried Oyster 

Main Courses 
Shellfish Chawanmushi 

Fusion Sashimi 

Chef Choice of Sushi Nigiri 

Sushi Mini Don 

808 Zone Signature Course: A5 Wagyu 

House Special Broth 

Dessert 
Coconut Panna Cotta 

Sake Flight - Basic: Suijin Junmai, Itteki Nyukon,  

SCB Sho Nigori (Add $60) 

Sake Flight - Premium: Wakatake Onikoroshi, Dassai 23,  

Nabeshima Ayama (Add $80) 

 

Fusion  Tasting Menu — May 2024 

Food Allergy No�ce: Please be advised that food prepared here may contain milk, eggs, wheat, soybean, peanuts, fish and shellfish. 808 Zone serves mainly raw or un-

cooked food. Consuming raw or uncooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical 

condi�ons. Please ask server if you have any concerns. 20% service charge will be automa�cally applied for par�es of 5 or more.  


