
E n t r e e

D U S K
D I N I N G  P A S S P O R T

D e s s e r t

A p p e t i z e r

Miso Soup

Chicken  Gyoza

Vegetable  Gyoza

Vegetable  Tempura

Vegetar ian  Rol l

Cal i forn ia  Rol l

Shr imp Tempura  Rol l

Spicy  Sa lmon Rol l

Strawberry  Gateau

Lemon Mer ingue  P ie

Ice  Cream Matcha  Mochi

SELECT ONE DISH PER COURSE

to fu ,  seaweed ,  sca l l ions

soy  & mir in  sauce

seasona l  vegetab les ,  t entsuyu  d ip

soy  & mir in  sauce

Japanese  p ick le ,  avocado ,  cucumber ,  asparagus ,  soy  paper  wrap

avocado,  c rab  meat ,  masago

avocado,  c rab  meat ,  masago ,  sp icy  mayo

ja lapeño ,  abur i  sa lmon,  wasab i  mayo,  micro  greens

van i l la  crèmeux,  yuzu  ge lée ,  green  tea  cake

lemon dacquo ise ,  sab le  bre ton

beverage, gratuity, and tax not included

If you are concerned about food allergies, please alert your server prior to ordering.
*Consuming raw or undercooked meat, poultry, eggs, or seafood may increase your risk

of foodborne illness, especially if you have certain medical conditions.

$35  PER  PERSON



D I N E  L O C A L    E A T  G L O B A L

N O L I T A

App e t i z e r

Panzane l la

Mines t rone  Soup

Prosc iu t to  &  Me lon

Fr ied  Ca lamar i

En t r e e

Rad ia tore

Chicken  Mi lanese

Eggp lan t  Parmig iana

Margher i ta  P i zza

Pes to  P i zza

De s s e r t

L imonce l lo  S t rawberry  Cheesecake

T i ramisu

Raspberry  Panna  Co t ta

M E N U S

D I N I N G  P A S S P O R T

R I A

App e t i z e r

Tuna  Tos tada

Guacamole  and  Sa l sa

Empanadas  de  Choc lo

En t r e e

Bee f  Ant i chucho

Tacos  de  Coch in i ta  P ib í l  Es t i l o  Yuca tán

Gr i l l ed  Snapper  

De s s e r t

Churros

F lan  de  Ca je ta

S O F R A

App e t i z e r

Okra

Muhammara

Hummus

Atom

“Mant i ”  Vege tar ian  Dumpl ings

En t r e e

Chicken  Skewer

Sp inach  and  Kashar  Cheese  Ko f te

Vege tab le  Skewer

Levant ine -S t y l e  Bee f  &  Lamb

De s s e r t

Rice  Pudd ing

Greek  Yoghur t  I ce  Cream


