
valentine’s day special

 $85 per guest

•

appetizer g f

2 Pieces Kumamoto Oyster, Ponzu, Spicy Daikon Radish

sushi 
Chutoro, Uni, Aji, Kampachi, Ocean Trout

entree 
Choice of One Item

dessert
Matcha Chocolate Cake

Rose Cream, Raspberry Chocolate, Lychee Sauce

uni creamed 
lobster tail in 

puff pastry 
pastry shell

Maine Uni, Uni White 
Sauce, Aonori Fingerling 
Potato, Mache, Turnip

grilled bluefin 
toro steak g f

Teriyaki Sauce, 
Aonori Fingerling 

Potato, Mache, Turnip

grilled a5 
miyazaki wagyu 

steak g f

(+$20)
 Fingerling Potato, 

Brussels Sprout, Shiitake 
Mushroom

2 20 3

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

g f - gluten free


