
Seattle Restaurant Week
3 Courses for $50 

October 26th - November 6th

Dinner only   |   Sunday through Thursday   |   4:30pm-8:30pm   

In-house dining only - not available To-Go   |   No substitutions, deletions or additions available

Starters choose one
Ahi Tuna Poke

wakame, edamame, ponzu, crispy rice paper 
Octopus Salad

crushed cucumber, bell pepper, cilantro, peanut chili crisp 
Prawn and Potato Croquette

miso white bbq, aromatics

Entrees choose one
Miso Glazed Black Cod

baby bok choy, shiitake mushrooms, pickled ginger dressing, sesame rice
Grilled Ora King

sweet gochujang glaze, purple “musubi” rice, pea shoots, watermelon radish
Mochiko Fried Chicken

spicy mayo, cabbage slaw, ponzu dressing, fried garlic rice

Desserts choose one
White Chocolate Mousse Cake

raspberry coulis
Ice Cream/Sorbet of the Day

shortbread cookie
Carrot Cake

pineapple, golden raisins, walnuts, toasted coconut, vanilla anglaise


