
WINTER MENU
NORIKASENORIKASE



MAKI

lobster | a5 wagyu | shiso chimichurri
SHISO AFFAIR† 42

a5 wagyu | shrimp tempura | asparagus
SURF + TURF† 30

eel | cucumber | sansho pepper | soy aioli
SANSHO UNAGI 21

spicy blue crab | salmon | cucumber
KANI FLAME† 22

soft shell crab | avocado | cajun aioli | takuan
CAJUN  SILK 20

truffle blue crab | salmon | bluefin tuna | gold
THE LUXURY ROLL† 28

spicy tuna | seared yellowtail | jalapeño | avocado
DRAMA QUEEN† 22

bluefin tuna | cucumber | masago arare
SPICY TUNA CRUNCH† 18

ABURI SAKE† 20

PREMIUM NIGIRI  

ACCOMPANIMENTS

SIGNATURE PLATES

MISO GLAZED SEA BASS†

maitake mushroom | cabbage | toasted sesame goma 

prime filet | papillote wild mushroom 
roasted cauliflower | caramelized peal onion

BLACK GARLIC FILET† 55

4oz | truffle salt | togarashi | additional 1oz +25
JAPANESE A5 WAGYU HOT STONE† 100

clay pot fried rice | beech mushrooms
table side shaved summer truffle | +20
fried egg | +3

HAMACHI NABE 35

50

SEASONAL CRUDO

orange supreme | citrus soy
JALAPEÑO HAMACHI† 20

coconut foam | basil oil
COCONUT KING SALMON† 22

green tea ponzu | maitake mushroom
BROWN BUTTER SHIMA AJI† 26

crispy rice | jalapeño aioli
POPPING TUNA† 24

garlic chili crisp | pickled cucumber
BLOOD ORANGE AKAMI† 26

truffle pate | torched tomato | yuzu olive oil
TRUFFLE MADAI† 24

coconut vinaigrette | pickled thai chili | crispy shallot
HOTATE TOM KHA † 25

OTORO TARTARE†

extra fatty bluefin tuna | uni | rice paper | chive | shallot
ossetra caviar +15

38

†For your well-being, please note that consuming raw or undercooked seafood or meats may increase the risk of foodborne illness, especially for
those with certain health conditions.

A 20% service charge is added to support our hospitality team and help provide fair, sustainable wages.

BEGINNINGS

garlic butter | spicy +1 
EDAMAME 9

MISO SOUP
tofu | nori | scallion

6

pickled jalapeños | yuzu pepper aioli
YUZU TEMPURA SHRIMP 20

umami chicken 
KARAAGE 16

NIGIRI  |  SASHIMI

lean bluefin tuna
AKAMI† 18

medium fatty bluefin tuna
CHU-TORO† 20

extra fatty bluefin tuna
OTORO† 30

king salmon
MASUNOSUKE† 16

yellowtail
HAMACHI† 16

hokkaido scallop
HOTATE† 20

cured salmon roe
IKURA† 16

striped jack
SHIMA AJI† 20

sea bream
MADAI† 18

sea urchin
DOMESTIC UNI† 30

hokkaido sea urchin
JAPANESE UNI† 40

miyazaki prefecture
JAPANESE A5 WAGYU 34
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ROASTED BEET SALAD
frisée | radicchio | plum-ginger vinaigrette 
tofu | toasted walnut | crisp kale

15

shizuoka prefecture | 1g
FRESH GRATED WASABI

composed of 2 pieces

8

composed of 2 pieces

king salmon | tempura white fish | truffle cheese | avocado

CRUDO TASTING†

Two pieces each of six seasonal crudos. A fresh and refined
tasting experience designed for sharing or as a starter.

65

otoro | ossetra caviar
gold flake

SILKEN JEWEL† 40

eel | miso foie gras
crème

UNAGI À LA CRÈME 28

king salmon | shiso aioli
smoked trout roe

FIRE BLOSSOM† 22

chutoro | kizami wasabi
SAKURA EMBER† 26

japanese a5 wagyu 
shaved black truffle

CHARCOAL KISS† 40

hokkaido scallop | lime zest
brown butter

MOONLIGHT PEARL† 24

hamachi | garlic chili crisp
GOLDEN TIDE† 20

bluefin tuna | black truffle 
RUBY HARMONY† 24

shima aji | yuzu koshu
KOSHO AJI† 22

madai | shiso | ume
IVORY CREST 20

brown butter miso | bonito aioli | yuzu  pickled asian pear
CRISPY BRUSSELS 14

thai basil pesto | furikake | truffle cheese | bonito
SEARED WINTER CABBAGE 14

baby carrots | sunchoke crisps | wasabi micro
HONEY SOY GLAZED CARROTS 14

tempura fried | ponzu
TRUFFLE ENOKI MUSHROOMS 14

WILD GARLIC MUSHROOMS
black garlic | pickled mustard seed | chives

14



THAI TEA CRÈME BRÛLÉE   13 
 brûléed cinnamon-sugar crust

 BLACK SESAME ICE CREAM   13
house-made ice cream | dehydrated honey | cocoa dust 

SUBTLE CLOUD   16
mascarpone vanilla mousse | caramelized asian pear

toasted rose sesame tuile

JAPANESE ESPRESSO MARTINI | 15
local coffee roaster flamingo espresso 

japanese haku vodka | borghetti | licor 43

 NIGORI NOIR | 16
 sake nigori | pandan | chocolate liquor 

licor 43 | baileys cream

Martinis

Sweet Wines
VEUVE DU VERNAY | 10

ice rose | 3 oz

ELIO PERRONI  | 10
moscato di asti | 3 oz

Fortified Wines
COCKBURN'S  | 9

fine ruby port | 2 oz

GRAHAM'S 10 YEAR | 18
tawny port wine | 2 oz

Desserts
HOUSE-MADE PASTRIES

PASTRY CHEF | RAFAEL LOAIZA
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