
Early SummEr KaiSEKi mEnu  175175
Beverage Pairing  55

amuse
Wagyu Tartare, Japanese Wafer, Canadian Acadian Caviar, 

Gold Flake, Sushi Rice, Hanaho

Canti ProseCCo MillesiMato

sashimi
Five pieces of Traditional & Aburi-style Sashimi

Charles Baker ‘B-side’ riesling

hassun
Corn Tofu, Octopus Sunomono, 

Sous-vide Duck Yahata Maki

iPPakusuisei tokuBetsu JunMai 

sea
Grouper, White Asparagus Dashi, Smoked Paprika Powder, 

Shiso Genovese, Panko Breaded White Asparagus, 
Parmigiano Reggiano 

Jeanne Marie Chardonnay

land
US Wagyu, Soy Onion Oroshi, Wagyu Soboro, Yakinasu 

Eggplant, Zucchini, Carrot, Bell Pepper, Romanesco

kool nerello MasCalese

sushi
Torotaku Nigiri, Tachiuo Temaki, 

Foie Gras Oshi, Aburi Salmon Oshi Bites

nanBu BiJin ‘shinPaku’ JunMai daiginJo

dessert
Yuzu Lemon Mousse, Candied Yuzu, Yuzu Lemon Cream, 

Citrus Compote, Raspberry Tuile, Hazelnut Crumble

Mini kuMo CoCktail  
nigori sake, uMe PluM sake, Cointreau, lillet, orange Bitters

Please advise your server of any allergies prior to ordering

*Beverage pairing selections subject to change.


