
NEW YEAR’S EVE MENU  
2ND SEATING

$145 per person | $95 beverage pairing  

HAPPY SPOON
uni, ikura, ponzu crème fraîche

KABOCHA TOFU

kabocha-ni, black persimmon soy 

SAISHO    

NIGIRI
   shiromi | hikarimono

NITSUKE

SUSHI

NIGIRI
             

Kirinzan Junmai Ginjo, Niigata, Japan

MOCHI
japanese ice cream 

SUSHI

DEZATO

Iron Horse Cuvée Michael Mina 2012, Green Valley of  Russian River, CA 

Aizu Chusho Junmai, Fukushima, Japan

Georg Breuer Riesling Rauenthal Trocken, Rheingau, Germany 2015

A5 WAGYU KATSU 
cipollini onion, worcestershire

AGE

Sylvaie Patail le Marsannay ‘Clos du Roy’ , Burgundy, France 2013

SEARED HUDSON VALLEY FOIE GRAS 
crisp rice, anago, balsamic glaze

YAKI

Kruger-Rumpf  Scheurebe Spätlese, Nahe, Germany 2015

MAKIMONO
     kanpyo maki | kasutera tamago

Kakurei Junmai Ginjo Plum, Niigata, Japan

SUSHI

akami | kai             


