ED@®

far beyond sushi”

Oyster Tasting Menu

Choose two of the following Oyster Appetizers
from Executive Chef Ryo Ozawa:

OYSTER NIGIRI
Oysters on a Bed of Rice (2 pcs) & Salmon Sashimi
Cured in Oyster Juice on a Half Shell (2 pcs)

OYSTER FLORENTINE
Soy Milk Bechamel, Miso Glaze & Spinach (3 pcs)

OYSTER TEMPURA
Nanami Salt & Lemon (3 pcs)

Accompanied by:

One Dozen
MARKET FRESH OYSTERS
Lemon, Grated Horseradish & Japanese Cocktalil
Sauce

$65



