SAKE xo HANA

Served Family Style — $125.00 Per Person
PRICING DOES NOT INCLUDE, 5% ADMINISTRATIVE FEE, 8.875% TAX, OR YOUR SELECTED GRATUITY

*QOptional Open Bar Package for $95 Per Person For Up To 3 Hours
GF— Gluten Free | VEG—Vegetarian | V-Vegan | DF—Dairy Free

For The Table

CHILI CRUNCH EDAMAME LIME, BLACK GARLIC SALT (V, GF, DF)
SHISHITO PEPPERS, SWEET SOY, BONITO, TOGARASHI (DF)

APPETIZERS PLEASE SELECT THREE

Additional Appetizers are $10 Per Selection, Per-Person

MAITAKE MUSHROOM SALAD, CITRUS KOSHO,MIZUNA, MUSHROOM SOY (V, DF)
SENGIRI AROMATIC SALAD, HERBS, DAIKON, MYOGA GINGER, PONZU VINAIGRETTE (DF)
SMASHED "MITSUKOSHI” CUCUMBER SALAD, KOMBU, BLACK SESAME, YOUNG GINGER (V, DF)
SPICY TUNA TARTARE, KALUGA CAVIAR, RICE CRISPS (DF, CAN BE MADE GF UPON REQUEST)
BLACK TRUFFLE BEEF TARTARE, BLACK TRUFFLE, MILK TOAST, CHIVE
CRISPY TOKYO GYOZA, KUROBUTA PORK, GINGER, SCALLION
KARAAGE CHICKEN, CABBAGE, MIRIN, TONKATSU MAYONNAISE (DF)

PRAWN & ASPARAGUS TEMPURA, MADRAS CURRY SALT, TENTSUYU (DF)

SAKE NO HANA CHEF'S SELECTION OF SUSHI

ENTREES PLEASE SELECT THREE

Additional Entrees are $15 Per Selection, Per-Person

KOMA CAULIFLOWER, JAPANESE GREEN CURRY *contains shellfish (GF. DF)
GINZA CHICKEN, CHRYSANTHEMUM GREENS, PAITAN BROTH
GRILLED FAROE ISLAND SALMON, GINGER, AMARANTH, BEET WASABI (GF. DF)
BAMBOO BRANZINO, SUNDRIED TOMATO, SHISO, PONZU (GF, DF)
LAMB CHOPS, RED SHISO, SHISHITO (DF)

FILET MIGNON, POTATO, BLACK GARLIC AU POIVRE
MAINE LOBSTER, YUZU, TOBANJAN CHILI BUTTER (+15/PP)

IMPERIAL CUTS

IMPERIAL WAGYU RIBEYE 120z. (Serves 2-4 Guests) —$115
NIGATA SNOW AGED SIRLOIN 4o0z. (Serves 1-3 Guests) —$120
Ag MIYAZAKI TENDERLOIN 5oz. (Serves 1-3 Guests) —$135

RICE & VEGETABLES PLEASE SELECT TwO

Additional Appetizers are $10 Per Selection, Per-Person

GREEN VEGETABLE FRIED RICE, EDAMAME, SHISO (GF, DF, VEG)
SHORTRIB FRIED RICE, KYOTO CARROTS, BONE MARROW
ROASTED VEGETABLES, ASPARAGUS, SHITAKE MUSHROOMS, TOKYO TURNIP,ZUCCHINI, WAFU DRESSING (DF, V)
SAUTEED PEA SHOOTS SESAME OIL, CHILI, LEMON (GF, DF, V)

DESSERTS
CHEF'S SELECTION OF ASSORTED SWEETS




