


f r o m  t h e  r a w  b a r
B B Q  U N A G I  R O L L  2 4

bbq eel ,  masago,  cucumber,  avocado, 
k a iware,  k abayak i  sauce,  shichimi  pepper

B B Q  U N A G I  N I G I R I  (1pc) 7 . 5

-  S U G G E S T E D  PA I R I N G  -
K O J I M A  S O H O N T E N ,  T O K O

J U N M A I  Y A M A G A T A
3oz  |  13

BRANT LAKE WAGYU 
BEEF CARPACCIO  26

pecor ino cheese,  p ick led shimej i  mushroom,
horseradish a iol i ,  broken caper  v inaigrette,

mi lk  bread croutons

-  S U G G E S T E D  PA I R I N G  -
G R A T A V I N U M  ‘ 2 Π R  ’ 

grenache/car ignan/syrah ,  p r io rat

3oz  |  17

l a n d  &  s e a
 PACIFIC BOUILLABAISSE (gf ) 42 

s ide str ipe prawns,  hok k aido scal lops,  mussels , 
sa lmon,  fennel ,  tomato,  saf f ron roui l le 

-  S U G G E S T E D  PA I R I N G  -
CHATEAU D’ESCLANS 
‘WHISPERING ANGEL’

rosé

6oz  |  21

 BRAISED LAMB SHANK (gf ) 48   
san mar zano tomato polenta ,  mint , 

roasted fennel ,  madeira  brais ing jus

-  S U G G E S T E D  PA I R I N G  -
BLACK HILLS WINERY ‘NOTA BENE’ 

cabernet/mer lot/cabernet  f ranc 

6oz  |  38

CHURRASCO WAGYU 
FLAT IRON (gf ) 72

8oz,  snake r iver  farms Idaho 
gar l ic  &  herb mar inade,  charred scal l ions, 

sweet  peppers,  chimichurr i  sauce 

-  S U G G E S T E D  PA I R I N G  -
CARPINETO ‘GRAN SELEZIONE’   

ch iant i  c la s s i co

6oz   |  36

d e s s e r t
YUZU & VANILLA BEAN

 CRÈME BRULEE 15
yuzu zest  b iscott i

-  S U G G E S T E D  PA I R I N G  -
TOKAJ ASZU CHATEAU DERESZLA

2oz  $19

-  CO C K TA I L  - 
NITRO ESPRESSO MARTINI

grey goose,  c loud house coffee rum,
k ahlua,  espresso

2oz  |  22

(GF) = GLUTEN FREE


