
THE HIKARI EXPERIENCE

KATSUO TATAKI
S e a r e d b o n i t o f i s h , s w e e t o n i o n s h o y u , r a d i s h , s h i s o l e a v e s

SEASONAL SASHIMI
O r a K i n g s a l m o n , h a m a c h i , c h u - t o r o

HIRATAKE TEMPURA
O y s t e r m u s h r o o m s , s p i c y a i o l i , t r u f f l e s a l t , s h a v e d t r u f f l e

CHAWANMUSHI
S t e a m e d e g g c u s t a r d , o y s t e r m u s h r o o m s , e d a m a m e b e a n s , i k u r a

TORO BELLY MAKI

NIGIRI
K a s u g o d a i / M a d a i / Ko h a d a / O r a K i n g S a l m o n / C u r e d A k a m i

C h u - t o r o / O t o r o

WAGYU TARTARE
Ta r r a g o n m i s o , b l a c k g a r l i c a i o l i , w a s a b i o r o s h i , s u m m e r b l a c k t r u f f l e

MISO SOUP
S h i i t a ke m u s h r o o m , s o f t t o f u , s c a l l i o n , ko m b u

KIMCHI FRIED RICE
E n o k i m u s h r o o m , k i m c h i c a b b a g e , s c a l l i o n , f i r e d e g g , k i z a m i n o r i

WAGYU RIBEYE OR LAMB CHOP
B a b y c a r r o t , b r o c c o l i p u r e e , b l a c k g a r l i c m a s h e d p o t a t o

MATCHA PANNA COTTA
P a s s i o n f r u i t s o r b e t , g i n g e r f o a m

$180
PLEASE NOTE A SERVICE CHARGE OF 20% WILL BE ADDED TO YOUR FINAL BILL

*Consuming raw or undercooked meats, seafood, or eggs may increase your r isk of food borne i l lness.




