
OMAKASE
110 per person

Amuse-Bouche
***

Housemade Miso Soup
***

Sashimi
3 pieces

***
Nigiri

4 pieces

***
Wakame and Silken Tofu Salad

japanese seaweed, sesame oil
yuzu, sesame seeds

***
Crudo Kampachi

grapefruit, red onion
truffled ponzu

***
Sushi
***

Hot Composed Dish
***

Mochi

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food-borne illness,

especially if you have a pre-existing medical condition

SAKE
Kawatsuru Crane of Paradise 

5 oz. 21 | 10 oz. 40 | 1500 ml btl. 90
grapefruit, salty pineapple, 

crisp grass dry, clean, effervescent finish

Kirkin-Zan Classic              
 5 oz. 16 | 10 oz. 30 | 1500 ml btl. 190

dry, clean, light, notes of hazelnut and toasted rice

Uka Black Label Organic Junmai Daiginjo         
5 oz. 22 | 10 oz. 44 | 720 ml btl. 120     

full bodied, silky texture, 
balanced with fruity flavors, and a hint of honey

Kasumi Tsuru Kimoto Extra Dry 720ml 70 | 1500 ml btl. 225
roasted nuts, honeyed rice cakes, shiitake mushrooms 

& dried fruit, refreshing crisp and lasting finish 

Hou Hou Shou Pink Sparkling 720 ml btl. 60
crisp, gentle, natural carbonation, 

slightly sweet notes of rose-hips and hibiscus flower

Tozai Snow Maiden Nigori 720 ml btl. 70
fresh coconut milk, bright fruit, steamed rice, 

savory, heavy texture, big body

Joto “The One with the Clocks” Daiginjo 300 ml btl. 60
sage, spiced apple satin texture, supple finish

Yuki No Bosha “Cabin in the Snow” 300 ml btl. 55
tropical fruits, pepper, clean, slight acidity

rich body, strong finish

Maboroshi Junmai Ginjo 300 ml btl. 60
dried figs, coconut, honey-drizzled pears, almond, 

guava custard finish, crisp, light to medium body

Iwate Meijo “Dragon of Oshu” Junmai Ginjo 720 ml btl. 80
delicate, balance flavors with melons, apples, a hint 
of dairy, with aromas of citrus fruits, and bananas

Tengu Red Tokubetsu Junmai 600 ml btl. 184
versatile and umami rich, light acidity, 
smooth texture with aromas of dairy


