
SEPTEMBER
MENU 

W W W . L A S V E G A S K A I S E K I . C O M

B O O K  Y O U R  T A B L E  N O W

2 0 2 6



A M U S E

S A S H I M I
Seasonal 2 kinds of  Sashimi  Seasonal 2 kinds of  Sashimi  

Branzino, Tomato, Zucchini Branzino, Tomato, Zucchini 

S O U P
Wild Salmon, Shimej i  mushroomsWild Salmon, Shimej i  mushrooms

G R I L L

A P P E T I Z E R S

Duck, Grapefruit ,Spinach, Unagi Chawanmushi/
Chrysanthemum, Snow crab, Ikura,  Barracuda Eggplant

Duck,  Grapefruit ,Spinach, Unagi Chawanmushi/
Chrysanthemum, Snow crab, Ikura,  Barracuda Eggplant

Ama tai, Shiitake and Maitake MushroomsAma tai, Shiitake and Maitake Mushrooms

T U R F

Japanese A5 Wagyu SukiyakiJapanese A5 Wagyu Sukiyaki

D E S S E R T

Japanese Crown Melon,
Sweet Potato Ice Cream
Japanese Crown Melon,
Sweet Potato Ice Cream

S A K E  P A I R I N G

$ 8 5

P R E M I U M  S A K E  P A I R I N G

$ 1 5 0

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs,  may increase your
risk of food borne illness, Young children, the elderly and individuals with certain health

conditions may be at a higher risk, if these food are consumed raw or undercooked. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs,  may increase your
risk of food borne illness, Young children, the elderly and individuals with certain health

conditions may be at a higher risk, if these food are consumed raw or undercooked. 

S U S H I

Ma tai, Akami, Hokkaido Uni, Negitoro with Caviar
Anago, Otoro, Red Miso Soup

Ma tai, Akami, Hokkaido Uni, Negitoro with Caviar
Anago, Otoro, Red Miso Soup

S E P T E M B E R  M E N U  2 0 2 6  


	2026
	BOOK YOUR TABLE NOW

	SEPTEMBER MENU
	AMUSE
	APPETIZERS
	SOUP
	SASHIMI
	GRILL
	TURF
	SUSHI
	DESSERT

	SEPTEMBER MENU 2026
	SAKE PAIRING
	$85
	PREMIUM SAKE PAIRING
	$150


