
W I N T E R  D I N N E R  M E N U



$49 per person | 3-course menu
W I N T E R  D I N N E R  M E N U

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness, particularly for those 
who are pregnant, young children, older adults, or individuals with compromised immune systems. Please inform your server of any allergies or 

dietary restrictions. A 20% Gratuity will be added to all parties of 6 or more.

T O  S T A R T

白味噌汁 & 枝豆 
Miso soup & edadame  | vg 

季節の野菜天婦羅 

Seasonal vegetable 
tempura

ロックシュリンプ天婦羅 
Rock shrimp tempura, 

spicy chili garlic 
mayonnaise

ほうれん草胡麻和え 
Spinach salad & toasted 

goma dressing  | vg

A P P E T I Z E R
choice of

SWEET CAVIAR  
 Espresso ‘caviar’ pearls, Valrhona 

chocolate crémeux madeleines

GELATI & SORBET

D E S S E R T
choice of

ROMAGNOLA PIZETTE 
San Marzano tomatoes, mozzarella, prosciutto  

crudo di Parma arugula cream & parmesan shavings

PICCANTE PIZETTE 
Spicy calabrian pesto, mozzarella, squash  

blossom burrata & parseley oil

MAFALDE 
Slow-cooked oxtail ragu, nero d’avola & black winter truffle

RISOTTO  
Delica pumpkin, ‘nduja spciy sausage & sage

choice of
E N T R É E


