


DUNGENESS CRAB WONTON  10each   
Preserved Buddha’s Hand, Kaluga Caviar, Chive, Yuzu 

 

AGEDASHI NASU  16 
Mushroom Dashi, Tofu, Black Trumpet Mushroom, 

Cherry Tomato Confit, Black Garlic, Purple Basil 

CASTELFRANCO SAL AD  16 
Sesame Roasted Kabocha, Satsuma Mandarin, 

Hazelnut, Bonito Farm Cheese, Duck Fat Vinaigrette 

TSAR NICOULAI GOLDEN RESERVE CAVIAR SERVICE*  160 

Black Truffle Crème Fraîche, Truffle Salt Potato Chips, Chive

 
HOTATE BUT TER*  12each 

Black Trumpet Cream, Preserved Lemon, Sunchoke Chip,  

Grilled Broccolini

 
LOBSTER AGNOLOT TI  36 

Uni Cream, Squid Ink Gremolata, Chanterelle, Nasturtium, Lemon

 
GRADE 9 AUSTRALIAN WAGYU NY*  65 

Truffle Hollandaise, Whey Fingerling Potato, Grilled Scallion Salad

NIGIRI*

ankimo - monkfish l iver,  akita		         10

chutoro/otoro/kamatoro,  baja,  MX	 7/8/10

hirame - f lounder,  S.  Korea		           6

hotate -  fresh scallop,  hokkaido                     9

inada - young yellow tai l ,  fukuoka	       6.5

kamasu - barracuda,  chiba			           7

kanpachi -  amberjack,  fukuoka		           7

king salmon, new zealand		          	       5.5

kinmedai  -  golden eye snapper,  chiba	          8

madai -  sea bream, ehime		           	       6.5

matsukawa karei  -  pine f lounder,  miyagi         8

saba - japanese mackerel ,  fukuoka	          6

sawara -  king mackerel ,  chiba		           7

sayori  -  half  beak,  hokkaido		           9

shima aji & truffle - jack mackerel,  ehime             13

sturgeon tr io,  cal i fornia		                    11

tarabagani -  king crab,  norway	                   12

tennen buri - wild mature yellowtail, hokkaido	          8

toro tataki - seared bluefin, baja                     10

umimasu - ocean trout,  scotland		          5

uni -  sea urchin,  hokkaido		                   12

wagyu - a5 japanese beef, kagoshima	        11

*served raw or undercooked or contains raw or undercooked ingredients

*consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness, especially if you have 

certain medical conditions

20% gratuity will be applied to parties of six or more

a maximum of four payments accepted per table

CELEBRATE: acknowledge (a significant or happy day 

or event) with a social gathering or enjoyable activity.

C H A M P A G N E  B Y  T H E  G L A S S       

“Champagne for my real friends”

Réserve Brut -  Telmont 
Marne,  France NV  

25

Extra Brut Rosé -  Nicolas Mail lart 
 Grand Cru,  Bouzy,  France NV  

40 

Brut -  Dom Perignon 
Epernay,  France 2013 

70

C O C K T A I L  S P E C I A L S

L AVENDER SIDECAR   16 
butterf ly pea eau de v ie , curaçao, lemon,                     

lavender

THE REAL McCOY   17 
strawberr y gin , guava, lemon, champagne

NEW YEAR’S EVE

S P E C I A L S              

D e c e m b e r  3 1 s t ,  2 0 24


