
スペシャル

$39 RESTAURANT WEEK 2023

APPETIZER CHOICE

ROCK SHRIMP WRAP (2 pieces)
tempura rock shrimp, mango habanero puree, butter lettuce

or

MADAI MIKAN (3 pieces)
japanese sea bream, navel orange, garlic, shichimi, chives

SPECIAL COURSE +$10

SUTTON SWEET WATERMELON SALAD
mint, baby blue crumbles, white balsamic

ENTREE CHOICE

CHAMPAGNE HALI
blackened halibut, champagne pistachio cream sauce, seasonal vegetables

or

CRISPY BEEF
crispy beef, chili peppers

or

CHEF YUKI SUSHI SAMPLER
2 piece sashimi, 2 piece nigiri

MORGAN ROLL
snow crab, albacore, serrano peppers, sriracha

DESSERT

TEMPURA FRIED ICE CREAM

AFTER DINNER JAPANESE WHISKY
AKASHI UME

sweet plum based whisky apricot, jammy, dried fruit
+$15

Restaurant Week menu substitutions will politely be declined

Gratuity will be added to the final bill


