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ITALIAN STEAKHOUSE
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[ LIKE IT RAW

TUNA CRISPY RICE 22
Crunchy Rice Cake, Bigeye Tuna, Calabrian Chili Aioli, Lime Zest
Junmai Ginjo “Nakao’s Secret” (Maboroshi) 18/54

HAMACHI CRUDO 24
Cutrus Emulsion, Jalaperio, Scallion, Radish, EVOO, Raluga Caviar
Daiginjo “The One with the Clocks” (Joto) 18/54

SPICY TUNA CRUNCH 32
Fried Tortilla, Spicy Tuna, Avocado, Falapefio,
Truffle Aioli, Fried Shallots, Kaluga Caviar

Junmai Nigori “The Blue One” (Joto) 12/36

SCALLOP CRUDO 26
U-10 Hokkaido Scallops, Spicy Citrus Ponzu,
Cucumber, Jalapeiio, Lime Zest, Raluga Caviar
Junmai Ginjo “Nakao’s Secret” (Maboroshi) 18/54

OCTOPUS CARPACCIO 22

Hokkaido Octopus, Sorrento Lemon,

Capers, Fried Parsley, Chuli Crunch
Junmai Ginjo “Nakao’s Secret” (Maboroshi) 18/54

TUNA TART 24
Big Eye Tuna, Truffle Aiol, Red Onion, Black Truffle
Daiginjo “The One with the Clocks” (Joto) 18/54

TRUFFLE CRUDO 28
Bugeye Tuna, Hamachi, Truffle Ponzu,
Black Truffle Aiol, Kaluga Caviar
Junmai Nigori “The Blue One” (Joto) 12/36

SALMON HAMACHI TARTARE 20
Calabrian Aioli, Cucumber Jalaperio Yuzu,
Cilantro, Sesame Rice Crisp
Daiginjo “The One with the Clocks” (Joto) 18/54

WAGYU SURF & TURF ROLL 42
Wagyu Filet, Alaskan King Crab, Truffle Aioli, Crispy Potato
Junmai Ginjo “Nakao’s Secret” (Maboroshi) 18/54

TARTARE TRIO 28
Black Truffle Pepper Tuna, Salmon Agrodolce,
Hamachi Petardo, Tempura Seaweed Crisps
Junmai Ginjo (Yuki No Bosha) 192



