
STARTERS
OYSTERS ponzu foam, smoked trout roe | 5ea

KONA KAMPACHI CRUDO coconut dashi, pickled 
celtuce, turnips, crispy chile garlic tempura | 22

POPCORN beef chicharron, calabrian chili butter, 
truffle salt, maple | 10

BURRATA squash, basil pesto, pickled strawberries, 
pine nuts, toasted pain de mie | 18

DOUBLE-FRIED TEMPURA MUSHROOMS 

shimeji & oyster mushrooms, whipped tofu, yuzu, sweet 
soy, togarashi, chives | 15

CRISPY PRAWNS brick dough, ramp tops,                    
aji amarillo mayo | 18

GRILLED QUAIL roasted grapes, 

pickled mushrooms, jus | 12

CHICKEN LIVER MOUSSE banana bread doughnuts, 
espelette spiced cherry compote, blackberries | 18

PLATES
MIXED CHICORIES SALAD grapefruit, radishes, 
creamy poppy seed & colatura dressing, parmesan | 18

MUSTARD GREENS & CABBAGE mustard greens, 
watercress, compressed asian pears, fava beans, garlic 
confit sesame vinaigrette, crispy rice noodles  | 18

LAMB TARTARE egg yolk jam, crispy leeks, pickled 
mustard seeds, fried capers, lemon zest, vadouvan curry, 
lavash cracker | 22  
                                                          

SEKOYA SMASH BURGER double patty, smoked 
gouda, caramelized red onion, Sekoya burger sauce, 
house made sesame bun | 18

AddAdd BACON JAM | 3

ENTRÉES
STEELHEAD TROUT braised mustard greens, fuji 
apples, smoked bacon, chicken dashi | 39

MARY’S CHICKEN confit crispy thigh, roasted breast, 
king trumpet mushrooms, roasted vegetables, cara cara 
oranges, chicken jus | 36

TOMAHAWK PORK CHOP 16 oz, roasted apples, 
cipollini onions, drop peppers, romesco sauce | 48

PRIME NY STRIP 8 oz, horseradish cream, spinach, 
crispy marble potatoes  | 52

GNOCCHI stracciatella, snap peas, crispy bacon,       
pea espuma | 32

SIDES
LOCAL ROASTED ASPARAGUS yuzu kosho hollandaise, 
toasted garlic bread crumbs | 12

CRISPY POTATOES herbs, parmesan cheese | 12

CREAMY POLENTA roasted shishito peppers, poblano 
relish, mascarpone | 14

BREAD SERVICE
hot out of the oven parker house rolls

served with cultured butter | 14

WHIPPED MASCARPONE &            
LEMON HERBS | 3

Caviar Service
malt vinegar gaufrette potato chips, crème 

fraiche, chives              

KALUGA STURGEON ‘hybrid’ 
.6oz • 60  |  1oz • 100

SKEWERS
Hibachi Grill

PORTOBELLO MUSHROOM sweet soy, scallions | 12
CHICKEN THIGH green onions, sweet soy | 14

BEEF TONGUE sweet soy, togarashi, radishes | 14

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness especially if you have certain medical conditions.

Please note a 20% gratuity will be added to tables of 6 or more.

One check per table. Please limit 3 credit cards per check.


