SELECT ITEMS ARE A LA CARTE, EXPERIENCE THE FULL TASTING MENU FOR $185

IWASHI TOAST

20

BUTTERED BRIOCHE, PIQUILLO KOSHO,
HOKKAIDO IWASHI, KALUGA CAVIAR

MUSHROOM NABE SOUP
18

CLEAR MUSHROOM DASHI, SOFTSHELL PRAWN

CHAWANMUSHI
27

SILKEN EGG CUSTARD, CRAB KUZU SAUCE, FOIE GRAS, GINKGO NUTS

ROUGHSCALE SOLE
35

ROASTED HOKKAIDO FATTY SOLE, UNI BEURRE BLANC, BLACK TRUFFLE

SPECIAL NIGIRI SELECTION
95

e MADAI BRUSHED WITH
UMEBOSHI

e DRY-AGED SHIMA-A]JI

¢ MUKI HOTATE WITH TRUFFLE
RICE

e ZUKE MASU

e MASABA OZUSHI

e SAKURA WOOD-SMOKED
TORO

e BINCHOTAN-SEARED KINKI

e HOKKAIDO UNI

WAGYU
65

4 OZ WAGYU, BORDELAISE SAUCE, ROASTED TOKYO TURNIPS, KASUTERA TAMAGO

DESSERT
14

MATCHA TIRAMISU WITH JAPANESE STRAWBERRY



