CHOICE OF:
Tofu Miso Soup wakame, chives
or
Mixed Green Salad ginger dressing
BENTO PLATE:
Spicy Crispy Shrimp
calamanci vinaigrette, chipotle aioli
Oshinko
pickled seasonal vegetables
CHOICE OF:
Sushi: salmon avocado, spicy tuna
Sashimi: tuna, yellowtail, salmon
CHOICE OF:
Broiled Chilean Sea Bass
saikyo miso
New York Strip Steak
Caramelized shallot teriyaki, 18 year old balsamic
PLEASE CHOOSE 1 OF THE FOLLOWING FOR DESSERT:
Lychee Panna Cotta

strawberry rhubarb compote
Coconut Tiramisu
kumquat
Ricotta Cup
yamamomo granite

BONDST WINE & SAKE TASTING:

$16
Riesling, “Miles Wine Cellar”, Finger Lakes NY 2006
Shunnoten, Yamanashi Prefecture, Ginjo
Riesling Auslese, Weingut Rauen, Mosel 2005

$24
Sancerre, Domaine Thauvenay, Loire, 2007
Shin, Shiga Prefecture, Ginjo
Sauternes, Prieure d’Arche, 2005

BONDST EXCLUSIVE “MARTINI” TASTING:

$22
Dry Saketini - Sweet Saketini - Lychee Martini



