
prix fixe dinner  • $60

F IRST COURSE
choose one:

MISO SOUP
tofu, wakame seaweed, scallions (+$2) add clams

CRISPY RICE 
spicy tuna  or  truffle avocado; eel sauce, scallions (+$2) add crab

SEAWEED SALAD
chuka wakame, cucumber, sesame

SALMON CARPACCIO
yuzu garlic soy, achiote oil

GRILLED LOBSTER TAIL  corn, shiso butter

NIGIRI DINNER   chef’s choice of 8 pcs nigiri 

MISO QUAIL  japanese mushrooms, spinach, nikiri broth

VEGETABLE FRIED RICE  tobanjan sauce, fried quail egg

(+$4) chicken • (+$5) shrimp • (+$7) wagyu

VEGETABLE YAKISOBA 
carrot, scallion, bell peppers, bonito & nori threads

(+$4) chicken • (+$5) shrimp

SECOND COURSE
choose one:

THIRD COURSE
MOCHI DUO   seasonal flavors

SAUTEED MUSHROOMS (+$10)

BRUSSELS SPROUTS (+$10)

add-ons

JANUARY 17TH – 26TH

BECOME AN ATLAS REWARDS MEMBER.

do

wnload to dine with us.

 A 20% gratuity will be added to this check for your convenience.


