
 
 

 
restaurant week  dinner  menu  

60 
 

 

 

 

steamed baby spinach with sesame dressing (v)   
hourensou no goma ae 

 

thinly sliced seabass sashimi with yuzu, truffle and salmon roe*  
suzuki no sashimi 

 

■ ■ ■ 
 

zuma daily maki* 
  

white miso soup with tofu, wake and scallion  
miso shiru 

 

■ ■ ■ 
 

sweet corn with shiso butter and shichimi pepper  
yaki toumro koshi 

 
choice of one 

 

miso marinated baby chicken, oven roasted on cedar wood  
tsubu-miso gake hinadori no oven yakibarley 

 
salmon with teriyaki sauce and pickled cucumber*   

sake no teriyaki kyuri zoe 
 

spicy beef tenderloin with sesame, red chili and sweet soy*   
gyuhire sumibiyaki karami zuke 

upgrade +15 

 

black cod marinated in saikyo miso wrapped in hoba leaf   
gin-dara no saikyo yaki 

upgrade +15 
 

■ ■ ■ 
 

dessert  
additional 9 

 

yuzu cheesecake  
raspberry sorbet and black sesame 

 
milk chocolate “sumo” 

mango sorbet 
 
 

 
 

steamed rice available upon request 
dishes are subject to change upon availability 

*are served raw or undercooked or may contain raw or undercooked ingredients 
*new york city department of health advises that consuming raw or undercooked 

meats, poultry, seafood, shellfish or eggs, may increase your risk of food borne illness 
especially if you have certain medical condition 

 



 
 

 
 

restaurant week  lunch  menu  
45 

 
 

choice of one 

 

steamed baby spinach with sesame dressing (v)   
hourensou no goma ae 

 

watercress and avocado salad with wasabi and cucumber  
kureson to kyyuri no salada 

 
seared tuna with chili daikon and ponzu sauce* 

maguro no tataki 
 

chef’s daily maki* 
  

chef’s daily sushi set* 
 

■ ■ ■ 
 

 
choice of one 

 

miso marinated baby chicken, oven roasted on cedar wood  
tsubu-miso gake hinadori no oven yakibarley 

 

salmon with teriyaki sauce and pickled cucumber*   
sake no teriyaki kyuri zoe 

 

spicy beef tenderloin with sesame, red chili and sweet soy*   
gyuhire sumibiyaki karami zuke 

upgrade +15 

 
black cod marinated in saikyo miso wrapped in hoba leaf   

gin-dara no saikyo yaki 
upgrade +15 

 

■ ■ ■ 
 

dessert  
additional 9 

 

yuzu cheesecake  
raspberry sorbet and black sesame 

 
milk chocolate “sumo” 

mango sorbet 
 
 

 
 

steamed rice available upon request 
dishes are subject to change upon availability 

*are served raw or undercooked or may contain raw or undercooked ingredients 
*new york city department of health advises that consuming raw or undercooked 

meats, poultry, seafood, shellfish or eggs, may increase your risk of food borne illness 
especially if you have certain medical condition 
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