
 
 

CELEBRAT E VALENTINES  DAY  AT  

1 5 E A S T 
R E S T A U R A N T  &  S U S H I  B A R  

T u e sday  Feb ru a r y  1 4 t h  20 12  
 

 
CHEF ' S  TAST ING MENU  
$135  pe r  pe r son  -  6  cou r se s  
 
 

S IX  C O URSE  C HE F ’S  T A ST IN G  ME N U  
 

  

HASSUN /  CHEF 'S  TRIO  
Toro Tar tare ,  S low Poached Octopus and Chawanmush i   

~ 
 

 CHEF’S  SELECTION OF  SASHIMI  
~ 
 

 KOBE BEEF RIB  EYE STEAK  
 OR  

 LOBSTER 
~ 
 

HOUSEMADE SOBA WITH CHOICE OF TOPPING  
 Mush rooms  

Un i  
 I ku ra  

 Duck  (Kamo Nanban  -  se r ved  Ho t )  
~  
 

SUSHI  /  CHEF’S NIGIRI  OMAKASE 
~ 
 

DESSERT 
*  Mineoka  To fu  

* Flourless Chocolate Cake 
* Trio of Ice Cream and Sorbet 


