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executive chef & owner 
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‡ 
items are served raw or undercooked or may 
contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of 
foodborne illness. Please inform us of any allergies 
or dietary restrictions. 

omakase 

chef's tasting ‡ mkt 
ten course 

signature tasting ‡ mkt 
six course 

vegetarian tasting mkt 
six course 

 

specials 

kaluga hybrid caviar ‡ 75 
crème fraîche, meyer lemon, 
plantain 

oyster ‡ 5.5 / 33 
orange, tosazu, thai chili 

a5 hot rock ‡ 85 
miyazaki wagyu, kizami wasabi 

wagyu tartare ‡ 38 
a5 wagyu beef, black garlic, dill 

negitoro maki ‡ 16 
bluefin tuna, scallion, tamari 

bluefin tataki ‡ 49 
tuna loin, ginger shoyu, sesame, 
maitake 

ora king crudo ‡ 30 
new zealand king salmon, 
gooseberry, winter squash, cherry 
blossom shoyu 

sweet potato maki 14 
tempura, peanut, japanese curry 

salmon sunchoke 32 
meyer lemon gremolata, sunchoke 

scallop kosho 33 
aka kosho, breakfast radish, 
smoked trout roe 

sakana mushi 31 
halibut, tom kha, maitake 

make it fancy ‡ 40 
kaluga hybrid caviar 8g 
 
(add this on to dishes or nigiri) 

toyosu selection 

suzuki ‡ 8 / 24 
striped bass 

matsukawa ‡ 11 / 40 
baby flounder 

isaki ‡ 9 
threeline grunt 

medai ‡ 8 / 24 
bluenose trevally 

kinmedai ‡ 12 
goldeneye snapper 

ishidai ‡ 12 
striped knifejaw 

kurodai ‡ 11 / 40 
black bream 

kanpachi ‡ 9 / 27 
amberjack 

hiramasa ‡ 8 / 24 
greater amberjack 

ora king ‡ 8 / 24 
new zealand king salmon 

kamasu ‡ 9 
red barracuda 

sawagani 9 
japanese river crab 

ika ‡ 8 
squid 

hokkaido uni ‡ 18 
japanese sea urchin 

snow crab 15 

a5 wagyu tartare ‡ 19 

 

bluefin selection 

bluefin akami ‡ 14 
tuna loin 

bluefin chutoro ‡ 16 
medium fatty tuna 

bluefin otoro ‡ 18 / 65 
extra fatty tuna 

bluefin toro tartare ‡ 18 
extra fatty tuna gunkan 
 

 

 

 

 

 



cool tastings 

hirame usuzukuri ‡ 20 
thinly-sliced flounder, candied 
quinoa, lime zest, olive oil 

hama chili ‡ 22.5 
yellowtail, ponzu, thai chili, orange 
supreme 

kinoko usuzukuri  16.5 
king trumpet mushroom, shallot, 
yuzu sanbaizu 

sake toro crudo ‡ 20 
salmon belly, ginger, lychee, 
passionfruit zu 

madai crudo ‡ 22.5 
salmon belly, ginger, lychee, 
passionfruit zu 

akami crudo ‡ 22.5 
bigeye tuna, blood orange, pumpkin 
seed granola, aji amarillo 

 

hot tastings 

hot rock ‡ 21 
wagyu beef, ponzu 

bok choy 18.5 
cashew, cherry tomato, cilantro 

kinoko nabe ‡ 20.5 
seasonal mushroom, koshihikari rice, 
egg yolk 
+ with gyutoro 
+ with foie gras 

walu walu 19.5 
oak grilled escolar, yuzupon, candied 
citrus, myoga 

halibut 32.5 
romanesco, shiitake, hazelnut, 
coconut beurre blanc 

pork belly 21.5 
kohlrabi, basil cream, jalapeño 

sasami yaki 16.5 
airline chicken breast, coconut milk, 
cilantro 

wagyu ninjin 32.5 
short rib, five spice carrot, toasted 
nori 

 

yasaimono 

edamame 7 
grilled soybeans 

shishito 8.5 
grilled shishito peppers, kimchi  

uchi salad 12.5 
farm greens, daikon, edamame 
jalapeño puree 

sushi + sashimi 

akami ‡ 8.5 / 30 
big eye tuna loin 

sake ‡ 6 / 19 
atlantic salmon 

sake toro ‡ 6.5 / 19.5 
salmon belly 

hamachi ‡ 8 / 23 
yellowtail 

hirame ‡ 6 / 19 
flounder 

madai ‡ 7 / 22 
japanese sea bream  

bincho ‡ 8 / 23 
albacore tuna 

boquerones ‡ 4.5 / 18 
cured spanish white anchovy 

shime saba ‡ 6.5 / 20 
norwegian mackerel 

namahotate ‡ 7.5 
dayboat scallop 
 

ikura ‡ 8 
salmon roe 

unagi 5 
freshwater eel 

nasu 4.5 
japanese eggplant 

avocado 5 
yuzu kosho 

kinoko 7 
king trumpet mushroom 

gyutoro 14 
72-hour short rib 

foie gras 15 

 

makimono 

spicy crunchy tuna ‡ 15.5 
cucumber, avocado, chili 

zero sen ‡ 15.5 
yellowtail, avocado, shallot, cilantro 

taki maki 16 
octopus, jalapeño, spicy ponzu 

spicy sake ‡ 16.5 
atlantic salmon, cucumber,  
crispy shallot 

ham and eggs 14.5 
pork belly katsu, egg yolk,  
beer mustard 

softshell crab 18 
pickled cucumber, cilantro, avocado 

 

agemono 

ebi 9 
shrimp tempura 

kabocha 7.5 
japanese pumpkin tempura 

onion 7 
onion ring tempura 

hana 7 
cauliflower tempura 

sweet potato 9 
tempura, chili beer, spicy honey 

karaage 14.5 
chicken thigh, sweet chili,  
seasonal pickle 

brussel sprouts 10 
sweet chili, lemon 

 

dessert 

jasmine cream 11.5 
cilantro granita, pineapple, honey 
tuile 

coconut tapioca 11.5 
pickled blueberry, hazelnut, lychee 
sorbet 

warm banana cake 12.5 
chicory caramel, buckwheat, white 
coffee kahlua ice cream 

okashi 12 
carrot ginger cake, orange, almond 
semifreddo 

sorbet + ice cream trio 10.5 
seasonal 











 





Regarding Plan to Manage Cleanliness of the Sidewalk Space: 
• No smoking will be allowed in front of premise. 
• Owner/manager will ensure that deliveries occur quickly and efficiently to 

prevent congestion. Boxes are not left sitting at the curb, brought straight in to 
premise. 

• If trash is not picked up in a timely manner, staff will bring trash bags/debris 
back into premise until pickup can occur.  

• Will work with an extermination/pest control company to help eliminate 
unwanted pests. 

• Will use garbage bags that will not allow liquids to spill out onto the sidewalk. 
• Sidewalk space will be swept and kept clean of food waste and debris 

throughout the shift and upon closing. 
 

Regarding Plan to Manage Noise: 
• There will be a manager and/or owner on duty at all times, who will be able to 

make sure that there is no excessive noise coming from the premises. This 
person will make sure that the premises does not become disorderly. 

• The business plays piped in music only, with no amplified music, live music or 
DJ. 

• Will soundproof the establishment.  
• The owner/manager are the only people with access to operate/change the 

sound system. 
• Will provide contact information to local residents in case there are complaints 

or concerns. 
• Courtyard doors will close by 10 pm OR when music is playing. 
• Courtyard will be covered and will have skylights that will only be opened when 

weather permits.  
 

Regarding Plan to Manage Traffic: 
• No lines will be formed outside.  
• There will be a reservation system and an area to wait inside of the premises. 
• Will send a correspondence to guests prior to reservation to let them know 

about transportation, traffic, etc. Will include directions for drop-off and pickup. 
Will include a note about being respectful of the neighbors. 

• Will work with for-hire taxi services to designate pick-up and drop-off patterns 
related to open street closures.  

• The business is a short walk from multiple subway and bus routes and the 
majority of their guests arrive on foot, public transportation or taxi.  

 











 
 

218-220 BOWERY 
listed as a hotel/hostel on 
the NYC zoning and land 
use site. Google shows 
that The Bowery House(a 
hostel) was operating there 
but has since closed. I've 
included a screenshot of 
the front of the building as 
a reference.  



 
218-220 BOWERY (BEHIND APPLICANT PREMISE) *REFERENCE FOR COURTYARD PHOTO  



Imagery ©2023 Airbus, Bluesky, CNES / Airbus, Maxar Technologies, Sanborn, USDA/FPAC/GEO, Map data ©2023 200 ft
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PARTIAL PLAN

PROPOSED DESIGN FOR THE COURTYARD IS ABOUT 19 BY 48 FEET IN SIZE. THE 
COURTYARD WILL BE ACCESSED THROUGH THE RESTAURANT (PLAN LEFT). THIS 
WILL BE AN INTERIOR SPACE ADEQUATELY CONDITIONED AS REQUIRED BY THE NEW 
YORK CITY DEPARTMENT OF BUILDINGS AND REGULATING CODES HAVING JURISDIC-
TION. 

THE COURTYARD IS 44 FEET FROM THE STREET ALLOWING THE LOBBY, ELEVATOR 
SHAFT AND VERTICAL STAIR TO ACT AS NOISE SEPARATION BETWEEN THE STREET 
AND THE COURTYARD. FURTHERMORE, THE RESTAURANT IS EXPECTED TO USE 
NOISE REDUCTION STRATEGIES THAT INCLUDE NOISE ABSORBING MATERIALS AND 
VEGETATION. 

THE COURTYARD IS INTENDED TO HAVE A STAND ALONE DESIGN WITH INDEPENDENT 
MECHANICAL, SPRINKLER AND ELECTRICAL SYSTEMS. 

OVERHEAD LIGHTING IS INTEGRATED INTO THE THE ROOF. SPRINKLER COVERAGE IS 
PROVIDED BY CONCEALED SIDE WALL SPRINKLERS. AIR SUPPLY IS PROVIDED BY IN 
WALL UNITS WITH AN AIR INTAKE DUCT LOCATED IN A SOFFIT IN THE NORTH SIDE OF 
THE SPACE.

THE COURTYARD HAS A SINGLE EXIT IN THE NORTH STAIR. STAIR EXITS DOWN TO 
THE CELLAR AND OUT TO THE STREET (RIGHT SIDE OF THE LOBBY). 

THE COURTYARD IS EXPECTED TO HAVE A MAXIMUM OCCUPANCY OF 72 PERSONS. 

DESIGN INTENT
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COURTYARD SECTIONCOURTYARD SECTION

JUNE 23rd 2023
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 ROOF

GLAZING DETAILGLAZING DETAIL

THE GLAZING ASSEMBLY INCLUDES THE FOLLOWING:

3+3MM LAMINATED GLASS
16MM AIR CAVITY
6MM TEMPERED GLASS

ANCIPATED ASS BLY THICKNESS IS 1 1/8”
ANGLE OF INSTALLATION IS 10%
VLT 14%
EXT. REFLECTION 18%
SHGC 0.17
WINTER U VALUE 0.41BTU
WINTER U VALUE 2.35 W

ANTICIPATED STC RATING IS 33. CLEAR LOW E GLAZING AND SOLAR BAN 60 WERE USED 
FOR THE CALCULATION.

PLEASE NOTE THAT THESE CALCULATIONS ARE FOR THE GLAZING ONLY. THESE NUM-
BERS WILL BE AVERAGED OUT WITH THE FRAMING ASSEMBLY TO COMPLY WITH THE 2020 
NEW YORK CITY ENERGY CONSERVATION CODE AND ANY OTHER CODES HAVING JURIS-
DICTION. THIS REQUIREMENT IS A U-FACTOR OF 0.48 AND A SHGC OF 0.38,
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LIGHTING DETAIL: 

LED STRIP LIGHTING TO BE INCORPORATED INTO THE ROOF SYSTEM ASSEMBLY. THIS 
WILL PROVIDE OVERHEAD LIGHTING. THIS LIGHTING WILL BE LIMITED TO DOWNLIGHTING, 
NO UPLIGHTING IS INCLUDED. 

LIGHTING CALCULATIONS SHALL COMPLY WITH THE 2020 NEW YORK CITY ENERGY CON-
SERVATION CODE AND ANY OTHER CODES HAVING JURISDICTION. THIS REQUIREMENT IS 
A 0.72 TO 0.62 WATTS PER SQUARE FOOT. 
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