Imomo_ga S)Q/UO

VALENTINE’S DAY SPECIAL

A AVA 4

S&5 PER GUEST

APPETIZER gf
2 Pieces Kumamoto Oyster, Ponzu, Spicy Daikon Radish

SUSHI
Chutoro, Uni, Aji, Kampachi, Ocean Trout

ENTREE
Choice of One Item
UNI CREAMED GRILLED BLUEFIN GRILLED A5
LOBSTER TAIL IN TORO STEAK gf MIYAZAKI WAGYU
PUFF PASTRY Teriyaki Sauce, STEAK gf
PASTRY SHELL , ;‘Otnoyj”}"‘lg”,;‘”g . (+$20)
otato, Mache, Turni o .
Maine Uni, Uni White P Fingerling Potatﬂo,
Sauce, Aonori Fingerling Brussels Sprout, Shiitake
Potato, Mache, Turnip Mushroom
DESSERT
Matcha Chocolate Cake

Rose Cream, Raspberry Chocolate, Lychee Sauce

Subhash Gurung, Executive Sushi Chef - Tetsuya Okuda, Executive Kitchen Chef - Norie Uematsu, Executive Pastry Chef

gf - gluten free



