TODAY’S WAKURIYA COURSE $98

chef Katsuhiro Yamasaki

“kaisen ishi-yaki”
lobster and Hokkaido scallop BBQ on heated “ishi” (stone) at table
preserved “yuzu” (Japanese citrus) sauce
%
“moriawase” (assorted) appetizers
“anago” (see eel) tempura on spagetti squash
“tako” (octopus) salad pickled plum sauce
pan-sautéed foie gras and fig sushi
%
“gindara no chawan-mushi”
Alaskan black cod in steamed egg custard

*

today’s sashimi chef’s choice
*
”ebi no kaori-yaki”
New Caledonian shrimp,
Sun Smiling Valley farms mushroom and truffle

*

ginger and Asian pear sorbet
Snake River farms USA “wagyu”Kobe beef

Sake-kasu(lees)-miso sauce

“kani-tama an-kake donburi”

snow crab egg omelet with thickened dashi sauce over rice
pickled vegetable
*
“budo’¥ no mochi cake”
fresh grapes,”kokuto” (Japanese black sugar) créme patissiere

and crystal jelly
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