
lunchlunch

* �THOROUGHLY COOKING FOOD OF ANIMAL ORIGIN, INCLUDING BUT NOT LIMITED TO BEEF, EGGS, FISH, LAMB, MILK, POULTRY,  
OR SHELLSTOCK REDUCES THE RISK OF FOODBORNE ILLNESS. YOUNG CHILDREN, THE ELDERLY AND INDIVIDUALS WITH  
CERTAIN HEALTH CONDITIONS MAY BE AT A HIGHER RISK IF THESE FOODS ARE CONSUMED RAW OR UNDERCOOKED. 

champagne flight
$85  |  2 ounces each  

chilled 
vodka

$95  |  375ml each  
modicum, Blanc de Blancs, North Coast 2019 

laurent perrier, “Cuvée Rosé,” Tours-sur-Marne, MV
dom pérignon, Épernay 2013 

belvedere 
stoli elit

iwa 5, Sake, Junmai Daiginjo, Toyama  |  $48, 2 ounces

siberian
30 grams    $125      
50 grams    $190
100 grams   $380    
250 grams    $960  

royal
30 grams    $130      
50 grams    $205
100 grams   $400    
250 grams    $975

supreme
30 grams    $135    
50 grams    $215 
100 grams   $405  
250 grams   $985

c l a s s i c  caviar

*regiis ova caviars  |  Classic Garnishes and Potato Blinis

hybrid
30 grams    $140      
50 grams    $225
100 grams   $425    

250 grams    $1,010 

ossetra
            30 grams    $145      

50 grams    $230
100 grams   $435    

250 grams    $1,030

golden ossetra
(based on availability)

30 grams    $200    
50 grams    $325 

tasting of                                  caviar

*Ossetra, Hybrid, Supreme, Siberian and Royal Caviar

Classic Garnishes and Potato Blinis  |  $125

chirashi bowl, Yellowfin Tuna, Ora King Salmon, Koshihikari Rice

braised daikon, Garden Radish Sprouts

kombu marinated cucumbers, Sesame Seed, Rayu  

coconut panna cotta, Coastal Huckleberries, Streusel, Sorrel 

$55


