
*The item contains raw food. Consumption of raw food may increase your risk for 
food borne illness, especially if you have a medical condition.

$66

Arizona Chef’s week 
tasting menu

Course 4
Dessert - Strawberry Castella

okinawa kokuto cream / white sesame ice cream 
/ kinako crumble

Course 3
K4 Ranch Futomaki

shigureni / summer truffle crispy shrimp 
/ hatch chile / gobo / egg yolk sauce

Course 2
Assorted Nigiri*

zuke akami / ma-aji / chu-toro / anago

Course 1
 Summer Trio

hamachi shooter / watermelon oyster / 
corn chawanmushi 

Add-On Entree $44
- choice of -

A5 Zabuton Steak
brandy peppercorn / shishito / crispy potato

Kinmedai Nitsuke  
ginger soy / tomato / shishito / eggplant

Chandler


