Fusion Tasting Menu — July 2025

Welcome Apéritif
Sparkling Lychee, Plum, and Yuzu

Salad

~ Lobster/Asparagus

Cold Amuse-bouche

Hirame
Hamachi Cone
Tuna Tartare

entaiko Anago

Main Courses
Scallop Chawanmushi

Fusion Iwana Sashimi
Chef Choice of Sushi Nigiri
Sushi Mini Don \
one Signature Course: A5 Wagyu/Scallion Noodle
Tom Yum Soup

Dessert A\
Coconut Panna Cotta

food. Consuming raw or uncooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical
ions. Please ask server if you have any concerns. 20% service charge will be automatically applied for parties of 5 or more.

ergy Notice: Please be advised that food prepared here may contain milk, eggs, wheat, soybean, peanuts, fish and shellfish. 808 Zone serves mainly raw or un-
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