VALENTINE’S DAY

$90 per person

HEART SHAPED SAKE KASU CHALLAH
whipped golden raisin butter

HAMACHI LOX*

beets, meyer lemon, dill

WAGYU PASTRAMI, POTATO & CABBAGE KNISH

mustard greens guldens vinaigrette, pickles

ROASTED LOCAL SEA SCALLOP _
sawa’s homemade miso-panko butter, celery root puree, spinach
truffle supplement +10

BLACK TRUFFLE MATZOH BALL RAMEN

our signature dish, made fancy

QUINCE BABKA A LA MODE

sake kasu & creme fraiche ice cream

*consuming raw or undercooked meats, poultry, seafood or eggs
may increase your chance of food borne illness or disease.



