KOI

NYC Restaurant Week
Winter 2026

$60 per person (before tax, gratuity, and drinks). Dine-In On]g‘
Offered Dailg 5:OOPm to !O:OOPm
Entire table is rcquircd to ParticiPate. No substitutions.

First Course
(Select One)
Koi Cnspg Rice Spicy Tuna & Truffle Avocado*
Creamy Shn'mp Tempura
Salmon Ca‘PaCOO Black Truffles, Ponzu*
Hamachi Fusion Wasabi Yuzu, Truffle Essence*

Second Course
(Select One)

Hamachi Yuzu Roll
Hamachi Sashimi on Yellowtail, Sca”ion, Crispg Onion, Yuzu Kosho & Ja]apeﬁo*

DOUHCTUI"IS RO“ Spicy Tuna, Cucumber, Wasabi Tobiko*
Miso Bronzed Black Cod Seasonal Vegetables*
PCPPC!’COfn Filet Mig'lor\ Toban Yaki Shishito Potato Purée* +%
Orgsnic Ch1c|<m Breast Orange Jus, Soba Noodle stir Fry

Dessert
(Select One)

Flourless Molten Chocolate Cake Vanilla Ice Cream
Signawrc Cheesecake White Chocolate & Fresh Berries

*Consuming raw or undercooked meats, Pou]trq, seafood, shellfish or eggs may increase your risk of food borne illness.
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