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3 COURSE PRIX FIXE
LUNCH $30

BRUNCH/DINNER $45



STARTER
EAST COAST OYSTER ($3)

3 pcs, mignonette & cocktail sauce

WHIPPED RICOTTA
sourdough herb salad, toasted mixed nuts, tru�e honey

ARUGULA SALAD
avocado, parmesan, toasted pint nuts, lemon confit

SEARED SCALLOP
miso cauliflower puree, ikura, apple jam

TUNA TARTARE
ajiso ponzu, seaweed

SPANISH OCTOPUS
smokey romesco sauce, cherry tomato compote

SALMON CARPACCIO
ikura, yuzu purée, daikon pickle

MITO RIBS
half rack, St. Louis style pork rib, honey soy syrup, black been glaze

CRISPY RICE SUSHI “SPICY TUNA”
topped jalapeno, caviar, spicy mayo, kabayaki sauce

LAVA ROCK CHEESE ”TTEOKGALBI“
wagyu beef patty stu�ed with mozzarella cheese and deep fried 

to rock solic crunch, tru�e sour cream

 CALAMARI
cripsy, Thai tomato tartar sauce

BRAISED GALBI SHORT RIB ($3)
24-hour braised Angus short rib, Korean galbi sauce, cripsy 

mashed potato

MAIN
HOUSEMADE PASTA

TAGLIATELLE
wild shiitake mushroom, miso tru�e cream

SCOTTISH SALMON ($5)
miso cauliflower purée, grilled asparagus, yuzu miso cream

BLACK SEA BASS ($3)
tomato tartare,grilled zucchini, sweet potato

ROASTED CAULIFLOWER STEAK
japanese 7 spice, oregano, tru�e cream sauce

FISH & CHIPS
Haddock, crispy yukon potato fries, homemade tartar sauce, mushy peas

WAGYU BEEF BURGER ½ LB
Japanese A5 Wagyu beef, cripsy onion, aged gouda, brioche bun, tru�e fries

MOJI CHICKEN SANDWICH
fried chicken, gochujang aioli, pickle,kimchi slaw, brioche bun, togarashi fries

PRIME RIBEYE 12oz ($7)
30 days dry aged, port wine reduction

CHEF SPECIAL ROLL OR ANY 3 MAKI ROLLS
any special roll except ultimate toro roll

CHEF FOUR WAYS SUSHI “Kumiawasw”($5)
choice of: tuna, salmon, yellowtail 6 sashimi, 4 sushi, spicy roll, tartarte

FILET MIGNON 8oz ($8)
char-grill filet mignon, crispy mashed potato

BUCATINI
with American wagyu beef ragu

DESSERT
JAPANESE CREPE CAKE

WARM CHOCOLATE LAVA CAKE
liquid center chocolate cake, Tahitian vanilla ice cream


