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NEW YEAR’S EVE
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$150 PER PERSON
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truffle oil, salt

FLUKE KUMQUAT

yuzu vinaigrette

HAMACHI SERRANO

garlic, yuzu ponzu

TORO CARPACCIO

oscietra caviar, kizami wasabi, truffle soy

HANABI

our signature crispy rice with spicy tuna

A-5 JAPANESE WAGYU ISHIYAKI

SUSHI
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chu-toro, sea bream, salmon, wagyu
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popcorn shrimp tempura, avocado,
asparagus, topped with albacore, crispy
onions, wasabi truffle soy

BAKED CRAB HAND ROLL .1_.
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NEW YEAR’S EVE
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yuzu oil, assorted greens
BAKED. L OBSTERITALL 54
japanese aioli, shitake mushroom:s,
mashed potatoes
DESSERT
CHOCOLATE BOMB 16
coconut sorbet, graham crackers
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