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« DASHI-SIMMERED TOMATO

A CHILLED TOMATO GENTLY SIMMERED IN JAPANESE DASHI BROTH —
LIGHT, REFRESHING, AND FULL OF UMAMI.

« TOFU SALAD

SILKEN TOFU SERVED WITH CRISP VEGETABLES AND A LIGHT SOY-BASED
DRESSING — SIMPLE AND ELEGANT.

- KONA KAMPACHI* CARPACCIO

THINLY SLICED KONA KAMPACHI DRESSED WITH OLIVE OIL AND WASABI
VINAIGRETTE — FRESH, BOLD, AND LOCALLY SOURCED.

« CHAWANMUSHI (SAVORY EGG CUSTARD)

A SMOOTH STEAMED EGG CUSTARD WITH SEASONAL INGREDIENTS — A
CLASSIC COMFORT DISH OF JAPANESE CUISINE.

* GRILLED KAMPACHI WITH SHIO KOJI

KAMPACHI MARINATED IN FERMENTED RICE KOJI AND GRILLED TO
PERFECTION — RICH IN FLAVOR WITH A TENDER TEXTURE.

« ASSORTED TEMPURA

A VARIETY OF SEAFOOD AND VEGETABLES LIGHTLY BATTERED AND FRIED
— CRISPY, AIRY, AND SERVED WITH DIPPING SAUCE.

« PRESSED SUSHI W/ CUCUMBER AND CRAB

PRESSED SUSHI MADE WITH SEASONED RICE, CUCUMBER, AND CRAB MEAT,
TOPPED WITH A LIGHT MAYONNAISE DRESSING — COLORFUL AND
SATISFYING.

« AMAZAKE PANNA COTTA

A SILKY PANNA COTTA INFUSED WITH AMAZAKE (SWEET
FERMENTED RICE DRINK) — A FUSION OF JAPANESE
TRADITION AND ITALIAN DESSERT.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.








