
R E S T A U R A N T  W E E K 
D I N N E R  M E N U



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness, particularly for those 
who are pregnant, young children, older adults, or individuals with compromised immune systems. Please inform your server of any allergies or 

dietary restrictions. A 20% Gratuity will be added to all parties of 6 or more.

F I R S T  C O U R S E
choice of

冷や奴 
Hiya-yako tofu (half size), ginger, scallion & myoga | vg 

ほうれん草胡麻和え 
Spinach salad & toasted goma dressing 

ロックシュリンプ 
Rock shrimp, spicy chili garlic mayonnaise

スパイシーツナ巻 
Spicy tuna, cucumber, avocado, leek & aonori powder

S T A R T  W I T H

枝豆 
Edamame & Maldon sea salt 

白味噌汁 
Miso soup & chives

choice of
S E C O N D  C O U R S E

銀鱈西京焼き 
Aqua Kyoto miso black cod, yuzu mayoinnaise & yamagobo

ひな鳥 
Jalapeño miso marinated char-grilled baby chicken

野菜チャーハン 
Vegetable fried rice, zucchini, carrot, scallion,  
daikon radish, organic egg & vegan XO sauce

R E S T A U R A N T  W E E K 
D I N N E R  M E N U

$60 per person | 3-course menu

D E S S E R T

LIMONE 
Lemon curd, ricotta mousse

CHOCOLATE &  
BLACK SESAME MOLTEN CAKE 

Green tea ice cream



R E S T A U R A N T  W E E K 
L U N C H  M E N U



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness, particularly for those 
who are pregnant, young children, older adults, or individuals with compromised immune systems. Please inform your server of any allergies or 

dietary restrictions. A 20% Gratuity will be added to all parties of 6 or more.

F I R S T  C O U R S E
choice of

枝豆  
Edamame & Maldon sea salt 

冷や奴 
Hiya-yako tofu (half size), ginger, scallion & myoga | vg 

ほうれん草胡麻和え 
Spinach salad & toasted goma dressing 

ロックシュリンプ 
Rock shrimp, spicy chili garlic mayonnaise

D E S S E R T

choice of
S E C O N D  C O U R S E

おまかせ巻寿司セレクション 
Maki Roll Selection: Spicy tuna | Salmon & Scallop | Cucumber 12 pieces

鶏の唐揚げ 
Crispy chicken karaage, yuzu mayonaise

担担麺 
Hot Tan Tan ramen, mushroom, bok choy, noodles, seaweed & 

 sesame broth, vegan XO & homemade crispy chili oil | vg

R E S T A U R A N T  W E E K 
L U N C H  M E N U

$30 per person | 2-course menu

LIMONE 
Lemon curd, ricotta mousse

CHOCOLATE &  
BLACK SESAME MOLTEN CAKE 

Green tea ice cream
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