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M E N U
$60

A P P E T I Z E R
( S e l e c t  1 )

R O C K  S H R I M P  T E M P U R A
rock shr imp,tossed in chi l i  a iol i  

S O O N D O B U  C H I G A E
s i lken tofu, seafood broth, pong chi l i  o i l ,  served

with a s ide of white r ice

M I S H I K  S A L A D
organic greens, wafu dress ing, avocado, parmesan cr isp

E N T R E E
( S e l e c t  1 )

C H A R C O A L  C H I C K E N
binchotan gr i l led chicken with st i r  f r ied vegetables

V a n i l l a  I c e  C r e a m
olive oi l ,  honey, maldon sea salt

D E S S E R T
( S e l e c t  1 )

M a t c h a  C r e p e  C a k e
served with macerated berr ies

CHARCOAL EDAMAME
togarashi ,  maldon salt,  lemon,nor i  

S U S H I  P L A T T E R
chef ’s  choice 4 piece nigir i  + 6 piece makimono


