
otsumami
B L A C K  S U G A R  A L M O N D S ,  A R O M A T I C  S A L A D , 

S M A S H E D  ‘ M I T S U K O S H I ’  C U C U M B E R 
••• 

B R O O K L Y N  K U R A  G R A N D  P R A I R I E  
dry and light with a hint of honeysuckle, layered with an alluring texture

zensa i 
W I N T E R  S Q U A S H  T E M P U R A  

truffle salt, wafu mustard

T O R O  T A R T A R E  
“the only” caviar, wasabi soy, furikake mochi

K Y O T O  R O O T  V E G E T A B L E S  
edamame, crème fraiche, sesame-yuzu dressing

•••

 G  F I F T Y   
subtle notes of nectarine, grape and pear with a balanced finish

temak i  &  robata 
V E G E T A B L E S

avocado, cucumber, shiitake
S P I C Y  T U N A

kabayaki, togarashi

R O B A T A
asparagus, wagyu tenderloin & iberico secreto

entrees  &  r i ce 

G R E E N  V E G E T A B L E  Y A K I M E S H I
edamame, shiso 

••• 

B R O O K L Y N  K U R A  # 1 4  
light bodied with delicate structure and soft aromas of flower, apple, and tropical fruit

dessert 

-  O R  -

J A P A N E S E  C I T R U S
yuzu - bergamot fruitini

•••

B L A C K  S E A B A S S
eggplant, komatsuna, lemongrass ponzu

A 5  K A T A  S A N K A K U  S H O U L D E R
tokyo turnips, black garlic

Y E L L O W T A I L  
serrano chili, soy vinaigrette 

-  O R  --  O R  -


