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SPECIALS

TOKYO TURNIP SOUP 12
Shiso Oil, Saku Saku, Arare,
Shimeji Mushroom, Micro Kale

SAKE CARPACCIO* 26
Ikura, Cucumber, Lemon,
Yuzu Vinaigrette, Shiso Oil,
Shiso Pistou

SQOY BRAISED BEEF CHEEK 26
Creamy Miso Polenta,
Pickled Fennel, Shiso Oil,
Nori Gremolata

THURSDAY FEBRUARY 5

GOOSE LIVER

MOUSSE TOAST 19
Furikake Focaccia,
Pickled Carrot & Daikon,
Scallion Aioli, Kru Dukkah,
Truffle Soy Glaze, Cilantro

MISO YAKI BLACK COD 25
Konbu-Cauliflower Puree,
Ohitashi Broccolini,

Nimono Carrot, Micro Mizuna,
Pickled Burdock

NIGIRI SPECIALS

Ankimo | Monkfish Liver* Akita 10
Chutoro | Otoro | Kamatoro | Bluefin® Spain 8/10/11
Hagatsuo | Striped Bonito* Kagoshima 8
Hirame | Flounder* S. Korea 6
Hotate & Truffle | Fresh Scallop + Truffle* Hokkaido 19
Kamasu | Barracuda* Chiba 7
Kanpachi | Amberjack* Fukuoka 7

King Salmon* New Zealand 7

Kinmedai | Golden Eye Snapper* Chiba 9
Kuromutsu | Black Seaperch* Shizuoka 13
Madai | Sea Bream* Ehime 7
Saba | Japanese Mackerel* Fukuoka 6
Sawara | King Mackerel* Chiba 9
Sayori | Japanese Halfbeak* Aomori 9
Shima Aji | Jack Mackerel* Ehime 6
Shiro Sake | White Salmon* Shizuoka 9
Tako | Octopus Hyogo 6.5
Tennen Buri | Toro | Wild Yellowtail* Hokkaido 9/10
Toro Tataki | Seared Bluefin* Spain 10
Umimasu | Ocean Trout* Scotland 7
Uni | Sea Urchin* Hokkaido 12

Wagyu | A5 Japanese Beef* Kagoshima 12

|
COCKTAIL AND ROLL FEATURE

EAST OF ORLEANS (JAPANESE SAZERAC) 15
Nikka from The Barrel Whisky, Kokuto,
Sakura & Orleans Bitters, Absinthe; NO ICE

LOVE YOUR HERITAGE ROLL* 17
Crab, Shrimp Tempura, Cucumber; Avocado, Hamachi,
Wasabi Cream, Arare, Tobiko, Chives

Proceeds are donated to the Women'’s Foundation of Minnesota's
Immigrant Rapid Response Fund



