Winter Restaurant Week

Lunch Menu $24.07
Palmito & Mango Salad

toasted almonds, oranges & jalapeño vinaigrette

Celery Root and Snow Crab Soup

roasted tomatoes, artichokes & walnut oil

Otoro Kobe Tataki

ponzu gelée, tofu crema & shimeji mushrooms
-----------------------------------------------------------------------------------

Striped Bass Kare Age

key lime ponzu, truffle alioli & miso jalapeño dipping sauces

Hudson Valley Duck Donabe Yaki

winter root vegetables, duck confit & poached egg

Chef-Inspired Sushi Assortment
------------------------------------------------------------------------------------

 Yuzu Yogurt Panna Cotta
winter berries, verjus jellies & coconut sorbet

Arroz com Leite

mango, sake gelée & doce de leite ice cream
Mochi
assorted flavors of soft japanese rice cake filled with ice cream
Winter Restaurant Week

Dinner Menu $35
Sweet Corn Pastels

cabrales cheese & candied walnuts

Maine Scallop Seviche

grapefruit, ginger & maize cancha

Warm Mushroom Salad

frisee, lola rosa & shichimi lemon vinaigrette

 --------------------------------------------------------------------------------------

Pork Belly Ramen

lemongrass shoyu broth, bok choy, beansprouts, cilantro & cancha
Atlantic Salmon “a la plancha”

asparagus & tosazu

Chef-Inspired Sushi Assortment
------------------------------------------------------------------------------------

Três Leite
guava espuma & cachaça flamed mango
Pineapple Tiradito
fresh pineapple and fruit gelée
Sorvete

assorted flavors
