
DINNER MENU $60 PER PERSON 
(excludes alcohol, tax and gratuity)

DINE IN ONLY

FIRST COURSE (Choose One)

SCALLOP CRUDO– Hokkaido Scallop, Yuzu Citrus, Basil Pesto, Mixed Pepper Medley, Ikura, Fresh Basil
SMOKED HIRAMASA – Smoked Hiramasa Sashimi, Cucumber Shiso Salad, Truffle Ponzu

SECOND COURSE (Choose One):

BLUEFIN TUNA SASHIMI TASTING – 9 PIECES Bluefin Tuna of O-toro, Chu-toro, Akami
 CHEF’S SIGNATURE NIGIRI SUSHI – 6 PIECES O-toro Caviar, Salmon Creme Fraiche, Hamachi Serrano 

Pesto, Japanese Snapper Yuzu Mojito, Snow Crab Sea Urchin, Wagyu Foie Gras

THIRD COURSE (Choose One):

MISO BLACK COD – Marinated Blackened Cod with White Miso Over Sushi Rice & Seaweed
CHILEAN SEA BASS – Soy Marinated Chilean Sea Bass over Sushi Rice & Seaweed

BEVERAGE INCLUDED
1 Masu Box (Carafe) of House Cold Sake

160 N Main St. Alpharetta

ALPHARETTA RESTAURANT WEEK 
October 11–18, 2025




