
 
FIRST Course 
CHOOSE ONE

MISO SOUP
Organic  Awase Miso,  Sh i i take ,  Wakame,  Green Onion 

KATSU FRIED CAULIFLOWER 
Tonkatsu  Sauce ,  Sr i racha Aïo l i ,  Togarash i  Sca l l ions  

CARROT GINGER SALAD
Ginger  Dress ing ,  Tomatoes ,  Cucumber,  Radish ,  Carrot ,  Red Onion ,  Avocado,  C i lantro,  Sweet  Baby Gems

SECOND Course 
CHOOSE ONE 

ORA KING SALMON
Baby Bok Choy,  Coconut  Forb idden R ice ,  Mir in  Orange Reduct ion

MISO SOY GLAZED CHICKEN
Sautéed Wi ld  Mushrooms,  Charred Broccol in i  Jasmine R ice

12  OZ .  USDA PRIME NEW YORK STRIP
Oshitash i  Sp inach ,  Truf f le  Potato  Purée 

ADDITIONAL +$15 

Third Course 
CHOOSE ONE

SEASONAL ASSORTED MOCHI  TRIO
 
MILK BREAD PUDDING
Whiskey Cream Sauce

3- COURSE MENU $60 
 

ENHANCEMENT 
CHEF ’S  NIGIRI  TRIO $15

FALL DINE ABOUT  
OCTOBER 14  -  22 ,  2023


