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| ZAKAYA FEAST

$125 PER PERSON

TO START
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truffle oil, salt

FLUKE KUMQUAT

yuzu vinaigrette

HAMACHI SERRANO

garlic, yuzu ponzu

TORO CARPACCIO

oscietra caviar, kizami wasabi, truffle soy

HANABI

our signature crispy rice with spicy tuna
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chu-toro, sea bream, salmon, wagyu
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popcorn shrimp tempura, avocado,
asparagus, topped with albacore, crispy
onions, wasabi truffle soy

BAKED CRAB HAND ROLL

DESSERT
CARNIVAL CAKE
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SPECIALTY COCKTAIL

ROKU ROSE 18

ketel one grapefruit, aperol & yuzu

EON ERVES{ ISR ER GG LIRE T4
30z lobster & 30z prime filet mignon, served with
a japanese potato salad

UNI BLUE CRAB TARTARE 38
blue crab, uni, oscietra caviar &
wasabi truffle soy

DESSERT

BANANA FLAMBE 14
caramelized banana with vanilla bean
ice cream & assorted berries
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