
O R  C H O O S E 
A  C O M B I N AT I O N

FILET MIGNON & SHRIMP  20

SHRIMP & SPICED GRILLED CHICKEN  20

FILET MIGNON & TERIYAKI SALMON  20

FILET MIGNON & LOBSTER TAIL  30

 

D E S S E R T

CHOCOLATE BENTO BOX
green tea ice cream

YO U R  E X P E R I E N C E  B E G I N S  W I T H

MISO SOUP

KABUKI SALAD WITH GINGER DRESSING

TEPPANYAKI WHITE SHRIMP
soy butter, salsa vinaigrette

PORK BELLY YAKITORI
sesame asparagus fries, seaweed salad 

SPICY TUNA ON THE ROCKS
onion sesame sauce, den miso

C H O O S E  YO U R  E N T R E E
served with fried rice and stir-fried vegetables

TERIYAKI SALMON  18
savory and sweet teriyaki glaze

LOBSTER TAIL  30
yuzu cream, citrus kosho

SHRIMP  20
young lettuce and gyukuro tea

SHICHIMI SPICED GRILLED CHICKEN  18
teriyaki sauce

GRILLED TOFU  18
vegetable, yaki udon, 
teriyaki anticucho sauce

BLACK COD  20
soy reduction

FILET MIGNON  20
truffle salt, garlic chips, 
champagne cognac flambe


