
r e s t a u r a n t  w e e k
dinner menu $55

first

Salmon, fresh cilantro lime dressing, garlic, edible flowers | GF

Salmon, avocado, tempura scallion, crunchy red onion, spicy mayo

Braised pork belly, karashi, scallion slaw

Tuna, hamachi, salmon

SALMON CRUDO*

THE JAPONAIS MAKI ROLL *

KAKUNI

SASHIMI TRIO *

dessert
MOUSSE AU CHOCOLAT | Miso sake caramel, raspberries,

matcha whipped cream

GINGER CRÈME BRULÉE | Mixed Berries

gf | gluten free v | vegan

*ITEMS MARKED WITH AN ASTERISK* MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED
MEATS OR SEAFOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 

second
Brown butter broccolini, ginger, nori, sake miso 

Egg noodle, garlic, miso butter, shiitake, fromage parmesan

(choice of sautéed shrimp, fried chicken, fried tofu)

MISO COD

NOUILLES JAPONAIS

Steamed mussels, miso, yuzu-butter, sauce au sake, furikake fries

Salmon, hamachi, tuna, rice, seaweed, furikake | GF

MOULES AU SAKE 

SASHIMI DONBURI*


