
HORS D’OEUVRES

Sockeye Salmon Oshi Sushi
Saké Pairing: Oku no Matsu Junmai Dai-Ginjo “Sparkling”

1ST COURSE

Hoshi’s Assorted Sashimi
hon maguro, hamachi, madai, hotate, amaebi

Saké Pairing: Yoshi No Gawa “Brewmasters Choice”

2ND COURSE

Butter Poached Lobster
miso risotto, crispy lotus root

Saké Pairing: Toko Junmai Ginjo “Genshu”

3RD COURSE

Braised “Char Siu” Shortrib
lemon garlic roasted fingerling potatoes, 

carrot purée, charred broccolini 
Saké Pairing: Dassai “45” Junmai Dai-Ginjo

DESSERT 

Lemon Yuzu Posset
white chocolate crumble

Pairing: Yuzu Liqueur

SAKÉ DINNER 
Wednesday, March 26th 2025 

6pm (doors open), 6:30pm (event starts)

$139 per person 
exclusive of taxes and gratuities


