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

DINE IN ONLY

FIRST COURSE (Choose One)

BLUEFIN TORO TARTARE: Fine Chopped Toro, Ikura, Pickled Wasabi, Scallion, Tempura Seaweed
SMOKED HIRAMASA – Smoked Hiramasa Sashimi, Cucumber Shiso Salad, Truffle Ponzu

WHITE FISH CRUDO:: Sliced Lemon, Olive Oil, Yuzu Kosho, Japanese Yuzu Citrus

SECOND COURSE (Choose One):

TOYOSU SASHIMI MORI: 8pc Assortment of Japanese Fish from Toyosu Market
BLUEFIN TUNA SASHIMI TASTING: 6pc Bluefin Tuna of Akami, Chu-Toro, O-Toro

4 PC SIGNATURE NIGIRI SUSHI: Consists of O-Toro Caviar with Truffle Soy, Yellowtail Serrano Pepper 
with Basil Pesto, Red Snapper Yuzu Citrus with Mojito, Smokey Salmon Mentaiko Puree 

THIRD COURSE (Choose One):

GRILLED SABA: Marinated grilled Mackerel over sushi rice & furikake 

DESSERT INCLUDED
Black Sesame Ice Cream with Red bean and Creme Fraiche

160 N Main St. Alpharetta

ALPHARETTA RESTAURANT WEEK 
October 10–17, 2026




