
SEATTLE 
RESTAURANT 
WEEK Spring 2025
mar 30TH – apr 12TH

3 COURSE, 35 DOLLARS

1st - APPETIZER

yuzu ceviche [GF]
fresh octopus, snapper, cucumber

goma buri
yellowtail tuna cured sweet sesame soy-sauce, SPINACH

spring garden salad [GF]
red leaf & romain lettuse, broccoli, asparagus, 
collard greens, soy mustrad vinagrette

2nd - sushi roll 3 pices

ebi roll 
fried shrimp, kaiware sprout, tartare sauce

veggie ROLL [GF] 
avocado, cucumber, kaiware, sesame

3rd - yakitori

MEAT
[tare]		  [salt] 		    
negima  	 pork belly 	   okonomi-yaki
tenderloin	 mitarashi dango 	    

VEGETABLE
[truffle oil & sea slat]	   [tare]
zucchini			     miso fried tofu
shiitake mushroom 		    okonomi-yaki
           			     shishito pepper

4 COURSE, 50 DOLLARS
1st - APPETIZER

2nd -sashimi platter [GF]
4 kinds chef’s choice fresh sashimi
 

3rd - hokkaido chirashi bowl
snow crab, ikura, scallop, salmon
 

4th - MEAT
wagyu zabuton, negima, Pork belly, Hokkaido scallop, 
SHISHITO PEPPER 

wagyu indulgence, 65 DOLLARS  		
  a5 japanese wagyu, uni zabuton, short rib,
wasabi Finger rib, beef tongue

DESSERT +5

matcha tiramisu
cookie & creAM ROLL CAKE
YUZU SHERBET


