
dinner event menus
* for vegetarian menus, additions and/or substitutions please inquire

seated dining for parties of 12 people or more

e n ’ s   EN  k a i  m e n u
85 

per person

c h e f  a b e ’ s  EN  k a i  m e n u
 100

per person

c h e f  a b e ’ s  k a i s e k i
 135

per person (maximum 16 people) 

seasonal menu subject to change

s a k e  p a i r i n g
75 
 

Edamame
soaked in dashi 

freshly made tofu 
served warm with wari-joyu

&

obanzai
two Kyoto-style appetizers

o-tsukuri 
chef ’s sashimi selection

saikyo miso black cod

Stone grilled  
organic chicken

clay rice pot 
with salmon and roe 

HOUSE ICE CREAM  
with a butter tea cookie  

 

Edamame
soaked in dashi 

&

freshly made tofu 
served warm with wari-joyu

o-tsukuri 
chef ’s sashimi selection

&

oysters with ponzu
chef ’s selection

lobster ishiyaki
grilled lobster with miso butter

Ribeye
 USDA Prime Ribeye, grilled

sushi rolls 
chef ’s selection

seasonal panna cotta 
with a butter tea cookie  

house-made fresh tofu

zensai  
chef ’s selection of seasonal appetizers

o-tsukuri 
chef ’s sashimi selection

lobster ishiyaki
grilled lobster with miso butter

chawanmushi
steamed egg custard with truffle

waSHUgyu 
Black Angus ribeye steak from Oregon

CLAY pot RICE
with snow crab

seasonal sorbet

chocolate mousse

open bar required for parties of 16 people or more; minimum 2 hour duration

SILVER  
35 per person per hour

wine, prosecco, sake, shochu, 
beer, full liquor selection

GOLD  
45 per person per hour 

wine, prosecco, sake, shochu, 
beer, full premium liquor selection

PLATINUM  
55 per person per hour

 wine, champagne, sake, shochu, 
beer, full top-shelf liquor selection

standing parties available for parties of 20 people or more

h o r s  d ’ o e u r v e s 
Choice of 4 hors d’oeurves

35
per person, per hour, each additional hors d’oeurves $8 per person/per hour

EDAMAME

zenmai piri-kara 
royal fern sprouts and shiitake mushrooms 

in a spicy shichimi togarashi  

hijiki 
hijiki seaweed, snow peas, green beans, shirataki, 

and soy bean simmered in shoyu

goma ae
seasonal vegetable in a sesame dressing

shira ae
seasonal vegetable in a tofu dressing

kinoko kiriboshi daikon ohITASHI
 Japanese mushrooms & daikon radish with yuzu

NASU & ZUCchini agebitashi
 fried Japanese eggplant and zucchini

chilled in bonito broth 

buta bara to renkon no kinpira 
shoyu-braised thinly sliced pork belly & lotus root

housEmadE ChillEd ToFu

vegetable tempura 

THINLY SLICED TUNA with garlic soy

ThiNly sliCEd salmoN wiTh KaiwarE GREENS

ThiNly sliCEd TuNa wiTh KaiwarE GREENS

TuNa & avoCado with wasabi soy dressing

temaki hand roll

vegetarian temaki hand roll

Crispy FriEd ChiCKEN 

chicken meatballs

sake kasu 
chicken thigh marinated in sake lees and grilled

saiKyo miso BlaCK Cod

EBi shiNJo shrimp fritters

BEEF TaTaKi with poNzu

assorted homemade chocolates 

assorted butter tea cookies  

  d e s s e r t s   

soba tea pudding

SEASONAL PANNA COTTA

chocolate mousse 

assorted fresh fruit

special occasion dessert

a l l  OF   OUR 
d e s s e r t s  p l a t e

68
for parties of 4 to 8 people


