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Kaiseki

Seared Barracuda
estate grown eggplant, spinach, myoga and ginger vinegar
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Seasonal Hassun
Goldeneye Snapper, estate grown cucumber, grated daikon with ponzu.
Shiso-rolled scallop and sweet corn. Japanese yam with bottarga.
Edamame tofu, sea urchin and wasabi. Fig with sesame vinegar.
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Cutlassfish Owan
signature dashi broth, napa cabbage and maitake mushroom
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Flounder Sashimi
radish, chives and ume plum soy sauce
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Simmered Tilefish
lotus root, string beans
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Sweet Potato and Shrimp Okaki-Age
estate grown shishito pepper, mitarashi sauce
SOEFFER AL BhEHT
oS =T AT A TR BT b LEE

Slow-Roasted A5 Wagyu Tenderloin
estate grown zucchini, tomato miso

T o —oAf ORIEE—A
oI ATA FTRAE Ay ¥ —= b g

Chef's Selection of Sushi

served with red miso soup

FHEERFrEREE RIZL

Chef's Featured Desserts
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$295.00
Service charge included



