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COCKTAIL

cupid’s arrow 
ketel one citron, st. germain, 

lemongrass, champagne 
20

hibiscus margarita 
espolon tequila, yuzu- lime, hibiscus 

19

WINE BY THE BOTTLE
champagne, chartogne-taillet  

‘sainte anne,’ fr nv   
‘balance, intense aromas,  
elegance, smoky tension    

190

sauvignon blanc,  
kenzo estate ‘asatsuyu,’  
napa valley, ca 2022  

‘crisp, complex, floral,  
opulently layered’ 

260

chardonnay, pouilly-fuissé 1er, 
domaine du roc des boutires, 

burgundy 2022 
‘bright, vibrant, mouthwatering,  

saline mineral finish’ 
210

pinot noir, kosta browne,  
russian river valley, ca 2022  

‘energy, precision, purity of flavor’  
200

cabernet sauvignon blend,  
château talbot, bordeaux, fr 2021  

‘powerful dark fruit, classic, 
compelling freshness, lively finish’ 

320

*Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness. 02/14/25

RAW

bluefin tuna zuke 
pomegranate tosazu jelly,  

myoga, caviar 
48

DESSERT

red velvet layer cake 

strawberry glace, raspberry gelée 

18

black osetra  
russia

buttery finish,  
nutty, juicy texture 

1oz  135

amber osetra  
russia

rich, nutty,  
bold, elegant

1oz  170

gold osetra  
russia  

hint of sea salt,  
sweet, creamy finish

1oz  210

tasting
black osetra russia,  
amber osetra russia,  
gold osetra russia
1/2oz each  225

CAVIAR*


