
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

C O C K T A I L 

B L A C K  T I E    	 1 8
muddled blackberries, limoncello, grey goose, 
lemon juice, simple, topped with prosecco 

T A I  Y U Z U  C A R P A C C I O  	 2 4
yuzu olive oil vinaigrette, black lava sea salt

3 0 - D A Y  D R Y  A G E D 
P R I M E  N E W  Y O R K  	 7 5
10oz, yuzu herb butter, cipollini onions

D E S S E R T  

R O K U  A F F O G A T O     	 1 4
vanilla ice cream, brownie bites, fresh berries 
topped with espresso


