
FEATURED CHAMPAGNE                                    
BY THE GLASS

RÉSERVE BRUT   25 
TELMONT  DAMERY, FRANCE  NV

EXTRA BRUT ROSÉ   40 
NICOLAS MAILLART  GRAND CRU - BOUZY, FRANCE  NV

BRUT   70 
DOM PÉRIGNON  EPERNAY, FRANCE  2013

COCKTAILS

MELON SPRITZ   17                                                      
YUZU VODKA, MELON, MAKRUT LIME, CUCUMBER,        

SPARKLING WINE 

SPICED MANHATTAN   16                                                   
RYE WHISKEY, DIRTY CHAI VERMOUTH, RASPERRY,               

PASILLA PEPPER, NGO CITRUS BITTERS

LOVER’S PUNCH   28                                                             
suggested for two                                                                                                                

RUM, MANGO, SPICED PEAR, LEMON,                            
DRAGONFRUIT GREEN TEA

TEQUILA FOR TWO   20                                          
TWO SHOTS OF KRU SINGLE BARREL SELECT                                     

EL TESORO REPOSADO TEQUILA

SUGGESTED NIGHTCAPS

“COFFEE SERVICE”   17                                                      
VODKA, COFFEE, WHITE CHOCOLATE, MATCHA

BEERENAUSLESE   18 
HEIDI SCHRÖCK & SÖHNE   2023

LBV PORTO   10 
KOPKE   2020

FROM THE BAR



AKAMI CARPACCIO* 32 
GREEN CURRY CREAM, BLACK GARLIC, CAVIAR, GOLD LEAF,                 

RADISH, ARARE, CHIVES

TOKYO TURNIP SOUP 12 
SHISO OIL, SAKU SAKU, ARARE, SHIMEJI, MICRO KALE

ROCKEFELLER GAKI* 7 per piece 
UNI CREAM, TEMPURA CRISPS, WAKAME, CHIVES, GRILLED LEMON

ROSA RADICCHIO SALAD 16 
A5 TALLOW VINAIGRETTE, HAZELNUT, BLOOD ORANGE,                     

DELICATA SQUASH, PINK PEPPERCORN FARM CHEESE

DUNGENESS CRAB AGNOLOTTI* 26 
ROASTED LEEK, CHANTERELLE, MISO BEURRE BLANC,  

CURED TROUT ROE, BASIL OIL

UBE TEMPURA 15 
EDAMAME HUMMUS, SNAP PEAS, CHILI CRUNCH, PICKLED RADISH

SOY BRAISED BEEF CHEEK 26 
CREAMY MISO POLENTA, PICKLED FENNEL, SHISO OIL,                            

NORI GREMOLATA

NIGIRI SPECIALS
ANKIMO MONKFISH LIVER*,  AKITA .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10

AKAMI & CAVIAR BLUEFIN & CAVIAR*,  SPAIN .. . . . . . . . . . . . . . . . . . . 13

CHUTORO / OTORO / KAMATORO BLUEFIN*,  SPAIN .. . . . . . . . 8/10/11

HIRAME FLOUNDER*,  S.KOREA.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6

HOTARU IKA FIREFLY SQUID*,  TOYAMA .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6

HOTATE FRESH SCALLOP*,  HOKKAIDO .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10

KAMASU BARRACUDA*,  AKITA .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7

KANPACHI AMBERJACK*,  AKITA .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7

KING SALMON*,  NEW ZEALAND .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7

KINMEDAI GOLDEN EYE SNAPPER*,  CHIBA .. . . . . . . . . . . . . . . . . . . . . . . . . . 8

KUROMUTSU BLACK SEAPERCH*,  SHIZUOKA .. . . . . . . . . . . . . . . . . . . . . 13

MADAI SEA BREAM*,  EHIME .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7

SABA JAPANESE MACKEREL*,  FUKUOKA .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6

SAWARA KING MACKEREL*,  CHIBA .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9

SAYORI JAPANESE HALF BEAK*,  AOMORI .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9

SHIMA AJI & TRUFFLE JACK MACKEREL & TRUFFLE*,  EHIME .. . . . . 13

SHIRO SAKE WHITE SALMON*,  SHIZUOKA .. . . . . . . . . . . . . . . . . . . . . . . . . . 9

STURGEON TRIO WITH “CHICHARRONES” & CAVIAR*,  CALIFORNIA .. . . . . . 12

TAKO OCTOPUS,  HYOGO .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.5

TENNEN BURI WILD YELLOWTAIL*,  HOKKAIDO .. . . . . . . . . . . . . . . . . . . 9

TORO TATAKI SEARED BLUEFIN*,  SPAIN .. . . . . . . . . . . . . . . . . . . . . . . . . . . . 10

UMIMASU OCEAN TROUT*,  SCOTLAND .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7

UNI SEA URCHIN*,  HOKKAIDO .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12

WAGYU A5 JAPANESE BEEF*,  KAGOSHIMA .. . . . . . . . . . . . . . . . . . . . . . . . . . . 12
*Served raw or undercooked or contains raw or undercooked ingredients.

* Consuming raw or undercooked meats, poulty, seafood, shellfish or eggs may increase your risk of 
foodborn illness, especially if you have certain medical condtions

SPECIALS                                              
VALENTINE’S WEEKEND


