@, FOOD MENU .-

GRILLED CAESAR SALAD* **

little gem lettuce, parmigiano-reggiano, garlic crouton
11

POTATO SALAD* **

whole grain mustard, mayo, carrot, onion, lotus
10

SEASONAL FISH TATAKI

ask your server for today's fish!
M/P

GOLDEN UNI PAN

hokkaido uni, iburi gakko, saikyo miso creme fresh, parmigiano
30

HAMACHI CARPACCIO**

yellowtail, uni, garlic confit, yuzu vinaigrette, truffle
26

OTSUMAMI TOAST a ec)

hokkaido uni, bite sized milk bread, anchovy butter
11

UNI ARANCINI (2 »c)

snow crab, bechamel, cremini mushroom, saffron rice,
uni mayo, smoked gouda, tomato sauce

16

WAGYU TOAST (2 ¢c)

tokachi beef, housemade tonkatsu sauce, shiso,
parmigiano-reggiano, milk bread

24
KANI CREAM CROQUETTE (2 »c)

snow crab, mushroom, tartar sauce
14

OMU RICE

omelette, chicken rice, veal based demi-glace sauce
26

GARLIC OMU RICE* **

omelette, garlic rice, house made ketchup sauce
26

KOGASHI DUCK ROAST**

double cooked duck, brussel sprouts, double charred soy sauce
32

KATSU SANDO

sakura pork, hatcho miso sauce, lime karashi mayo, japanese milk bread
26

KARI KARI VEGETABLE RAMEN*

krispy vegetables, parmigiano-reggiano, vegetarian soy milk broth
21

GYUTAN CURRY

78 house blend spice curry sauce, simmered beef tongue
48

KAKIGORI (uimiten) **
Hojicha Tiramisu OR Ichigo Milk

15

% VEGETARIAN OR VEGAN SUBSTITUTION AVAILABLE
%% GLUTEN-FREE SUBSTITUTION AVAILABLE



