
N E W  Y E A R ’ S  E V E 

I Z A K A Y A 
F E A S T
$150 PER PERSON 

T O  S T A R T 

B R U S S E L S  S P R O U T S  C H I P S
truffle oil, salt  

F L U K E  K U M Q U A T
yuzu vinaigrette

H A M A C H I  S E R R A N O 
garlic, yuzu ponzu

T O R O  C A R P A C C I O 
oscietra caviar, kizami wasabi, truffle soy

H A N A B I 
our signature crispy rice with spicy tuna 

A - 5  J A P A N E S E  W A G Y U  I S H I Y A K I

S U S H I  

N I G I R I 
chu-toro, sea bream, salmon, wagyu 

W H I T E  L O T U S  R O L L 
popcorn shrimp tempura, avocado, 
asparagus, topped with albacore, crispy 
onions, wasabi truffle soy

B A K E D  C R A B  H A N D  R O L L 

D E S S E R T 

C A R N I V A L  C A K E 



N E W  Y E A R ’ S  E V E 

S P E C I A L S

TO S H I KO S H I  B OX   

6  P I E C E   	 5 5
chu-toro
salmon
tuna
tamago
specialty futomaki bite

ceviche - assorted white fish in a white ponzu with 
tomatoes, marinated bell peppers, mango

fresh oyster - ponzu, scallions, masago 

9  P I E C E   	 8 0
toro
yellowtail belly
salmon belly
tamago
pink scallop dynamite (baked)
baby tako
soba noodles
specialty futomaki bite
surf clam
fresh oyster - ponzu, scallions, masago

T A R A B A  G A N I
R O B A T A  S P E C I A L    	 5 8
king crab legs with chile lime, 2pc


