
WE PROUDLY USE THE BEST QUALITY NORI, PREMIUM RICE AND FRESH SEAFOOD!

Restaurant Week Participation
• For Restaurant Week, each guest at the table is kindly asked to order a Restaurant Week menu.
• Guests who order the Restaurant Week menu may also order from the regular à la carte menu, including 

hand rolls, sushi, maki rolls, and all other items.

Guest Advisory
• Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of 

foodborne illness.
• WARNING: Drinking distilled spirits, beer, coolers, wine, and other alcoholic beverages may increase 

cancer risk and, during pregnancy, can cause birth defects.

Hamachi Ceviche
Seasonal citrus, omija dressing, serrano pepper

Tuna & Salmon Crostini ( Uni + 10 )
Mini toast, sesame sauce, chives, jalapeno, onion, ikura, truffle pate

Sashimi Platter ( Uni + 10 )
5 pcs, chef's choice assorted sashimi

Washu Beef Hot Udon
Spinach, dashi broth, soy marinated sliced beef, shichimi

Uni Pasta
Squid ink pasta, cheddar dashi

Chef’s Choice Premium Sushi
8 pcs assorted seasonal sushi

Traditional Sake Pairing

Traditional Wine Pairing 

Hojicha Tiramisu

Lemon Sorbet

Black Sesame Panna Cotta

Creme Brulee Cheesecake 

Appetizer

Main Dish

Main + 1 Hand Roll

Dessert

*Price varies by selection*
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January 20 - February 12

RESTAURANT WEEK


