
HOT STARTERS

gyoza 10
wagyu beef, butternut squash puree, ponzu sauce

takoyaki 10
kochujang tomato sauce, sichimi, bonito flakes, 
sweet soy sauce

34cheese & meat board

edamame 7
truffle salt

eggplant 8
den miso, tomatoes, green onions

king crab tempura 39
micro cilantro, yuzu soy sauce, kochujang miso, 
frisee, yuzu dressing

blue crab croquette 17
micro greens, roasted tomatoes, Japanese tartar sauce

crispy rice tuna 15
sriracha mayo, shrimp furikake, chives

COLD STARTERS

fuji apple salad 11
candied walnuts, blue cheese, creamy umami dressing, 
dried cherries, fried parships

fresh oyster 17
micro cilantro, yuzu sake pearl, kizami wasabi, 
ponzu sauce

kanpachi 17
micro greens, mango salsa, Okinawan potato 
chips, yuzu sauce

ocean trout cream fraiche 17
micro greens, pickled red onions, fried capers, 
yuzu soy dressing

ceviche 18
assorted fish, corn, tomatoes,  yuzu soy sauce, 
lime, chili amazu

tuna poke 21
wakame, shichimi, avocado, ponzu sauce, 
shrimp furikake

tuna tataki 17
micro greens, garlic chips, shiso dressing, 
aguachili, sriracha mayo, shrimp furikake

ankimo uni caviar 18
monk fish pate, uni, caviar, ponzu saucechef’s tasting 

For More Details, Please Ask Your Server or Chef



SPECIALITIES SPECIALITIES

cheese cake 8
ginger crumble, strawberry glazed

green tea crunch bar 9
candied almond, chocolate mousse, green 
tea mousse, almond dacquoise

blueberry tapioca 7
blueberries, banana bread, lemon sorbet

DESSERTS

tiramisu & coffee macaron 12
mascarpone cream, lady finger, cocao powder, 
almond confectionery, espresso ganachepork belly 19

fried leeks, chili strings, sautéed Dijon butter leeks, 
balsamic soy reduction

prime ribeye steak   18 oz MP
grilled asparagus, roasted garlic & potatoes, tare

seared scallop 27
micro cilantro, cauliflower puree, corn succotash

a5 wagyu flambé MP
wagyu tenderloin, tare, grated wasabi

truffle uni potato 29
sea urchin, shredded potatoes, cream sauce, 
truffle zest, chives

mentaiko pasta 24
fried shiso leaf, bonito flakes, asparagus, chives, 
bell peppers

branzino 32
butter soy sauce, edamame, red onions, 
cilantro, tomatoes

purple potato gnocchi 19
truffle, fried leeks, sautéed mushrooms, 
parmesan cheese

seafood toban 45
assorted seasonal seafoods, assorted mushrooms, 
yuzu soy sauce

foie gras 25
truffle, phyillo nest, micro greens, frisee, shiso 
dressing, honey orange jam, balsamic soy sauce

karashi octopus 24
mixed greens, chili oil, tomato, ponzu sauce

sautéed mushrooms 15
fried shallots, onsen tamago, parmesan 
cheese, chives

shrimp scampi 24
garlic, yuzu, squid ink den miso, chives, bread


