
Maison Akira 
Chef Akira Presents an innovative tasting experience of 

Omakase Tapas.  Every Wednesday evening one special table 
will be available by reservation only, for 10 guests to enjoy an 

eleven course tasting of the chef’s specialties in tapas style.  
Please call us for more details and to make your reservation. 

 
Sample Menu 

 
Duck Paté with Cornichon & Black Niçoise Olives 

_______________ 
 

House Smoked Salmon with Capers 
______________ 

 
Sashimi du Jour 

_______________ 
 

Oyster Flan with a Chardonnay Sauce 
_______________ 

 
Vegetable Soup du Jour 
_______________ 

 
Sautéed Mexican Shrimp with Shimeji Mushrooms 

_______________ 
 

Miso Marinated Chilean Sea Bass 
_______________ 

 
Sautéed Seasonal Mixed Vegetables 

_______________ 
 

Rack of Lamb in a Rosemary Sauce 
_______________ 

 
Lavender Crème Brûlée 
_______________éé 

 
Baked Alaska 

 
$450 per table  food only 

 
 (Please note: This special dinner is made and priced for 10 guests, no more, no less. 
So gather your friends and family to join us for a unique experience in fine dining.) 


