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WAKURIYA

TODAY’S COURSE

chef Katsuhiro Yamasaki

Hokkaido hotate and tako§ “ishi-yaki”
BBQ on heated “ishi”(stone) on your table ~ ume sauce

New Caledonian blue shrimp and lion’s mane
tai snapper sashimi* fig and sesame
truffle with Maple Leaf farms duck temaki sushi

*

lobster chawan-mushi
ikura shiitake aosa-nori

*

today’s sashimi*
chef’s choice &

*

gindara & nasu
Alaskan black cod Japanese eggplant maitake

“hashi-yasume” (palate cleanser)
white peach sake-kasu sorbet
*

USA wagyu beef shabu-shabu style
jidori chicken egg  eryngii pear-oroshi sauce
*

gohan

toro and uni served with Hokkaido yume pirka rice
*

something sweet
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California law advises consuming raw or under-cooked food* may increase risk of food borne illness



