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Sweet Corn Dumpling
blue shrimp, okra and dashi broth
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Seasonal Hassun
hyogo horse mackerel with cucumber and tomato gelee, pearl onion okakiage with caspian sea oscietra caviar

hokkaido scallop and brussels sprouts with ume sauce
string beans with cashews and sweet potato
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Izu Ruby Snapper Owan
dashi broth, spinach and myoga ginger buds
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Oita Flounder Sashimi

hokkaido sea urchin, radish, crispy arugula and yuzu pepper
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Chiba Cutlassfish

edamame coulis and arima sansho pepper
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Santa Barbara Abalone with Chilled Somen Noodle
green asparagus and abalone puree
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Slow Roasted Satsuma Wagyu Tenderloin
kenzo estate “rindo” reduction with red miso, sesame seeds, poached eggplant and shishito chili
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Chef’s Selection of Sushi
served with red miso soup
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Chef’s Featured Desserts

$225.00
service charge included



