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PAKS- Mehikari

burnt scallion ponzu

Hxv Rhys Vineyards, Chardonnay 2019
Ama Ebi*
sweet prawn, sudachi, &Y
sea lettuce, corn mousse Nigiri*
Charles Orban ‘Blanc De Noirs’ Champagne NV seasonal selection of nigiri sushi
Amabuki, ‘Gin No Kurenail’ Junmatil
TR
Hiramasa* N
King amberjack, mountain yam, mentaiko Kakuni Braised Lamb
La Courtade, Les Terrasses 2022 turnip puree, wild sesame
Chapoutier, ‘Petite Ruche’ Croges-Hermitage Blanc 2019
7ve ‘
Awabi &h

Nigiri*
seasonal selection of nigiri sushi
Robert Denogent, Macon-Villages 2021

braised abalone, liver purée

b AT
Ankimo* T xfiE
monkfish liver, akami, Temakfl
pearl onion seasonal handroll
Uka, ‘Usunigori Sparkling’ Junmail Daiginjo
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Nigiri* T
seasonal selection of nigiri sushi Aka Anago
Ontafion Vineyard, Akemi 2020 soy marinated seawater eel
UREY)
Suimono ENH
seafood consommé Tamago
&Y VDR =

Sashimi*

seasonal selection of sashimi
Echigogakura Futsushu Namachozo

Sweet Potato

mochi cake, ice cream
‘Ichinokura’ Himegen Ume Sake

The Chicago Department of Public Health advises that consumption of rawor undercooked
foods of animal origin, such as beef, eggs, fish, lamb,pork, poultry or shellfish may
result in an increased risk of foodborneillness. *Indicates raw or undercooked food.



