KOI

NYC Restaurant Week
Summer 2026

$60 per person (before tax, gratuity, and drinks) . Dine-In On]gA
Offered Dai!y 5:OOPm to ]O:OOPm
Entire table is required to Partici]:)ate. No substitutions.

First Course

(Select One)
Koi G‘sPH Kice Spicy Tuna & Truffle Avocado*
(:rcamg ShrimPTcmPura
Salmon Carpacdo Black TruFﬂcs, Ponzu*
Hamachi Fusion Wasabi Yuzu, Truffle Essence*

Sccond Coursc
(Select One)

Hamachi Yuzu Ro”

Hamachi Sashimi on Ye”owtail, Sca”ion, Crispg Onion, Yuzu Kosho & JalaPeﬁo*
DoublcTuna Ko“ SPicy Tuna, Cucumber, Wasabi Tobiko*

Miso Prorzed Plack Cod Seasonal Vegetables*
FcPPcrcom Filet Mig—uonToban Yaki shishito Potato Purée* +3
Organic Chic‘«:nbrcast@range Jus, Soba Noodle Stir Fry

Dcsscrt
(Select One)

F]ourlcss Molten Chocolate Cake Vanilla Ice Cream
Signaturc (Cheesecake White Chocolate & Fresh Berries

«Consuminr% raw or undgrcooksd meats, Pou|try, sea‘:oocl{, shellfish or eggs may increase

od all

\?OUF ri5|< O{’. ‘FOOC{ borne IHWSSS.
o
not a gluten/nut fr
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KOI

NYC Restaurant Week
Summer 2026

$60 per person (before tax, gratuity, and drinks). Dine-In Onlg.
Offered Daily 5:00pm to 10:00pm
Entire table is requirecl to Par‘ticipate. No substitutions.

First Course

(Select One)
Koi Cris Rice Spicy Tuna & Truffle Avocado*
PY P'<Y

Crcamg Shn'mp TcmPura
5a|mon Carpaccio Black TruFHes, Ponzu*
Hamachi Fusion Wasabi Yuzu, Truffle Essence*

Second Course

(Select One)

Hamachi Yuzu Ko"

Hamachi Sashimi on Ye”owtail, Sca”ion, Crispg Onion, Yuzu Kosho & Jalapeﬁo*
Doub]c Tuna Roﬂ SPiCH Tuna, Cucumber, Wasabi Tobiko*

Miso Bronzccl BlackCod Seasonal chetables*
Fcppcrcom f:ilct Mignon T oban Yaki Shishito Potato Purée* +»
Organic Chicl(cn Dreast Orange Jus, Soba Noodle stir Fry

Dcssert
(Select One)

Flour{css Moltcn Chocolatc Ca[«: Vanilla Ice Cream
5ignaturc Cheesecake White Chocolate & Fresh Berries

*Consuming raw or undercooked meats, Pou!tn), seafood, shellfish ¢
1 L -

.l

r eggs may increase your rv"slg of food borne illness.
or






