
Price is per person and does not include Beverage, Tax or Gratuity.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase  
your risk of foodborne illness, especially if you have certain medical conditions.

COURSE ONE
Yellowtail Sashimi with Poached Garlic Ponzu 

Crispy Rice with Spicy Tuna Tartare

COURSE TWO
Fried Shrimp with Spicy Tuna Roll 
3-Kind Chef’s Sashimi Selection

COURSE THREE 
CHOOSE ONE ENTRÉE

Snake River Farm Wagyu Sirloin with Grilled Bone Marrow

Lamb Chops with Korean Spices (2 pc.)

Yuzu Miso Marinated Black Cod

ALL ENTREES SERVED WITH  

Sweet Corn with Garlic Butter

DESSERT
Chocolate Cake with Vanilla Ice Cream

Dinner Menu

$90 PER PERSON

Wine & Sake Pairing (Optional)  $35 per person


