
Wagyu Beef Tartare
caviar, yuzu citrus sauce, bottarga 

Kinmedai Sashimi
octopus, charred peppers sauce, citrus foam, dry seaweed ash 

NEW YEAR’S EVE 2024

19% service charge will be added to all checks and an additional 2% Culinary service charge added to all food charges. Se agregará
un cargo por servicio de 19% a todos los cheques y tambien se agregará un cargo adicional por servicio culinario del 2% a todos los

cargos por alimentos. 19% chaj sèvis yo pral ajoute nan tout chèk ak yon chaj sèvis adisyonèl 2% te ajoute nan tout chaj manje.

S N A C K S

Asian Poached Pear
caramelized honey cream, ginger streusel, sake

Chocolate Namelaka
black sesame sponge, chocolate crunch, calamansi curd

D E S S E R T

King Crab Tempura 
lime caviar, yuzu kosho aioli, wasabi

F I R S T  C O U R S E

Roasted Branzino
yuzu kosho butter, pickled peppers, capers, steamed vegetables

Smoked Wagyu Tenderloin
nitsuke sauce, sancho-garlic, pickled mygoa, japanese sweet potato, shaved truffle

S E C O N D  C O U R S E

Yuzu Crème Fraiche, Japanese milk bread rolls
condiments: egg, shallots, chives

1 oz Imperial Osetra 150

C A V I A R  E X P E R I E N C E


