WINE / SAKE PAIRING

Tuna & Akaebi Tiradito

bluefin tuna & ama ebi - avocado - caviar - radish On site sommelier pairing service

additional cost

Charcoal-Grilled Coral Trout
miso cream - mixed mushrooms - slow-cooked daikon - pink pepper

Lobster Tempura
yuzu mayo - seaweed salt

Charcoal-Grilled M9 Sirloin
beef tare - rose apple - grilled zucchini - miso butter

Nigiri Platter
unagi - toro - scallop & foie gras - tempura prawn maki

Scallop Shinjo Miso Soup
king crab - ginkgo nut - shimeji mushrooms

Dessert

Chef's Valentine creation

NOTICE: 5% SATURDAY, 10% SUNDAY SURCHARGE APPLIES TO ALL TRANSACTIONS. VALENTINE 2026
1.2% CARD SURCHARGE APPLY



