MOODT
TONGUE

— SUSHI —

TOFU IKURA

shiso flower, wasabi

Toasted Rice Lager

HOKKAIDO SCALLOP GUNKAN
edamame, bonito mayo, ossetra caviar
SPINY LOBSTER GUNKAN

english pea, trout roe

Pressed Asian Pear Saison

SHIMA AlJl
sesame sauce, cucumber
TORCHED MISO GLAZED KINMEDAI

sesame seeds, chive

Sudachi Lager

florida orange zest, sea salt

TEA BRINED ORA KING SALMON

furikake, arare, ikura

Orange Blossom Belgian Blonde

CHOCOLATE MOUSSE

créme chantilly, berries

2022 Bourbon Barrel Aged 12 Layer Cake Imperial Stout

FLAVOR

SOUTH FLORIDA

EXECUTIVE CHEF HIROMI IWAKIRI - BREWMASTER JARED ROUBEN



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



