
ValentinesValentinesDayDay‘‘
I Z A K A Y A  F E A S T

$125 PER PERSON 

T O  S T A R T 

Yellowtail Serrano  garlic, yuzu ponzu

Bluefin Burrata
bluefin tuna sashimi with burrata cheese, 
yuzu guacamole, fresh black truffles, nikiri soy 
balsamic reduction

Hanabi  our signature crispy rice with spicy tuna 

R O B A T A  

Suzuki  seabass 

Kobe Beef  black pepper sauce  

Ebi Bacon  bacon wrapped shrimp  

Alaskan King Crab  bonito aioli 

S U S H I  

Nigiri 
toro, yellowtail, scallop 

Baked Crab Hand Roll 

Hammer Roll 
shrimp tempura, avocado, wrapped in soy paper, 
topped with spicy tuna, soy marinated jalapeños, 
masago, eel sauce, tempura flakes

D E S S E R T 

Chef’s Selection



Premium Robata 
Grilled Seafood Tower

1 2 5 

SERVED WITH FL AMBE’D B ONITO A IOL I 
S AU CE, GARL IC  BUT TER & GR ILLED LEMON

4 jumbo prawn

4 grilled oysters

2 king crab legs

2 jumbo scallop

1 lobster tail

Toro Hand Roll Duo	

32 
2 toro hand rolls with takuan, nikiri soy, gold flakes

ValentinesValentinesDayDay‘‘
S P E C I A L S


