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“ABURI” Sardine Winter Melon Sauce
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Fried Eggplant w/ Snow Crab
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"MISAKI" Tuna Pepper Steak
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or Barbarie Duclc Leg Confit
Plum Miso Mustard
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Chef's Select Appetizer Medley
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Main Dish
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Today's Fish Bouiilabaisse
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Angus Beef Filet Truffle Sauce
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White Peach & Prosciutto
Bk ENLDI—T N TH yiar T —T
Conger Eels Escabeche
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Catch of the Day
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srilled “MATSUZAKA” Pork Puttanesca Sauc
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