MAKOTO

VALENTINE’S DAY SPECIALS



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
1 90

SAUVIGNON BLANC,
KENZO ESTATE ‘ASATSUYU,’
NAPA VALLEY, CA 2022
‘CRISP, COMPLEX, FLORAL,
OPULENTLY LAYERED'
260

CHARDONNAY, POUILLY-FUISSé | ER,
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,
CHATEAU TALBOT, BORDEAUX, FR 202 |
‘POWERFUL DARK FRUIT, CLASSIC,
COMPELLING FRESHNESS, LIVELY FINISH’
320

CAVIAR*

BLACK OSETRA
RUSSIA
BUTTERY FINISH,
NUTTY, JUICY TEXTURE

loz 135

AMBER OSETRA
RUSSIA
RICH, NUTTY,
BOLD, ELEGANT

loz 170

GOLD OSETRA
RUSSIA
HINT OF SEA SALT,
SWEET, CREAMY FINISH

loz 210

TASTING
BLACK OSETRA RUSSIA,
AMBER OSETRA RUSSIA,
GOLD OSETRA RUSSIA

| /20Z EACH 225

RAW

BLUEFIN TUNA ZUKE
POMEGRANATE TOSAZU JELLY,
MYOGA, CAVIAR

48

DESSERT

RED VELVET LAYER CAKE
STRAWBERRY GLACE, RASPBERRY GELEE

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,

| 8

OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. O2/14/25



