DINNER SERVICE

*CAVIAR SERVICE
HousE BLINI & CHIPS, CLASSIC ACCOUTREMENTS
30g 195
125 g 725
250 g 1350

EscARGOT 35
ROASTED TOMATOES & FENNEL, GARLIC CONFIT, CROSTINI

*BLUEFIN PROGRESSION 65
O-TorO, CHU-TORO, AKAME, FRESH WAsABI, AGED SoOY, SWEET NIKIRI

A5 CRUDO 65
A5 KAGOSHIMA STRIP LOIN, NIKIRI, WASABI, SMOKED SEA SALT

HARVEST SALAD 25
RADICCHIO, ENDIVE, GRAPES, BUTTERNUT SQUASH, PISTACHIO
MAPLE VINAIGRETTE

CALAMARI 33
Yuzu WasaABI KEWPIE, SHICHIMI TOGARASHI

*AS5 SANDO 119
JAPANESE MILK BREAD, TONKATSU SAUCE, HOUSE PICKLES

AURIC BIGc MAK 35
Two HouseE BLEND PATTIES, “SPECIAL SAUCE”, LETTUCE, AMERICAN CHEESE
PickLES, ONIONS, HOUSE BRIOCHE SESAME SEED BUN, FRIES

SPAGHETTI & MEATBALL 55
AURIC ROOM MARINARA, HOUSE BLEND MEATBALL
PARMESAN REGGIANO

CHIRASHI BowL 35
BroccoLl, CARROTS, AvocADO, GINGER, BAMBOO SHOOT, KOMBU
DAIkON, CUCUMBER, WAKAME, SUSHI RICE, HOUSE STIR FRY SAUCE

BLUEFIN SASHIMI MARKET?*

GRILLED GOLDEN CHICKEN 29

GRILLED A5 STriP 95%

FRIED CHICKEN
HOUSE RECIPE, SWEET POTATO BiscuiTs, DIPPING SAUCES
HALF 47
wroLE 93

SABLEFISH 67
POTATO FONDANT, WHITE & GREEN ASPARAGUS, SWEET MIsO GLAZE

Biscuits & GRAvVY 77
7 Oz. VENISON TENDERLOIN, SMOKED CHEDDAR ROSEMARY BiscuIT, TRAPPERS GRAVY

*A5 RIBEYE 175
PoMME & CELERIAC PUREE, CHILI CHRYSANTHEMUM SALAD
SANCHO PEPPERCORN DEMI-GLACE

*BLUEFIN TUNA STEAK 73
ICE BuD & WAKAME SALAD, ROCKET SAUCE
SANBAIZU

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



