
NYC Restaurant Week Winter 2026

1  Coursest

Kabocha Soup
Creamy Squash Soup

or 

Snow Crab Ohitashi
Crown Daisy, Baby Spinach Ohitashi, Snow Crab Meat

or 

Sashimi Tsumeru
Salmon, Kampachi, Apple, Micro Chives

2  Coursend

Salmon Oyako
nine pieces of Salmon

Sashimi - Scottish Salmon,

Ocean Trout Salmon, and

Zuke King Salmon

Ten-Ju
Jumbo Shrimp & Vegetable

Tempura over Rice

Sushi Platter
6 pieces of Sushi,

Calabash Gourd roll

Chirashi Don
($15 Supplement)

Assortment of Sliced Fish, Shellfish and

Vegetables on Bed of Seaweed Coated

Sushi Rice

OR

NYC Restaurant Week Winter 2026

Gyutan Stew
Slow Cooked Beef

Tongue Stew with

Vegetables, Crispy Rice

Yoru-Go-Han
Six Pieces Sushi (Chu Toro,

Hamachi, Aburi Sake, Hotate,

Kinmedai, Uni, and Kasai

Roll)

Shokado Bento
Beef Tongue Stew, Cod with

Mushroom Sauce, Oyster

Agedashi, Seasonal Bites

and Rice Bowl

(Uni, Ikura, and Salmon)

3  Courserd

Matcha Tart
Yuzu Strawberries, Matcha

White Chocolate Ganache,

Strawberry Matcha Cookies

Mont Blanc Au Citron
Mikan Cake, Kinkan, Soba Ice Cream

OR

LUNCH
$30 per person

DINNER
$60 per person

1  Coursest

Kabocha Soup
Creamy Squash Soup

or 

Snow Crab Ohitashi
Crown Daisy, Baby Spinach Ohitashi, Snow Crab Meat

or 

Sashimi Tsumeru
Salmon, Kampachi, Apple, Micro Chives

($15 Additional)

Toro Shokupan
Blue Fin Tuna, Toasted Sesame Seed Sauce, Caviar, Ikura,

Micro Greens

2  Coursend



NYC Restaurant Week Winter 2026

Sparkling

Domaine Allimant - Laugner

Cremant d’Alsace Brut Rose

White

Aruga, Branca Clarenza

Yamanashi Koshu 2025

Sake

Senkin “Modern Kameno O”

Junmai Daiginjo

BOTTLES
$65
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