WAKURIYA

TODAY’S COURSE

chef Katsuhiro Yamasaki

New Caledonian blue shrimp and “tsubugai “(whelk) “ishi-yaki”
BBQ on heated “ishi” (stone) on your table  strawberry @ sauce

*

lobster and Japanese eggplant dashi gelée
Hokkaido hotate and corn & in chilled chawan-mushi

toro with mozzarella temaki hand roll*
*

hiyashi somen

“uni” (sea urchin) “tai”(snapper) somen noodles
*

today’s sashimi*

chef’s choice
*

Tasmanian ocean trout

yamaimo zucchini sweet pepper sauce
*

“hashi-yasume” (palate cleanser)
Okayama shine muscat vinegar sorbet
*

USA wagyu beef

Summer truffles  jidori chicken egg

*

gohan

“tako” (octopus) on Hokkaido yume pirka rice with aosa seaweed
*

something sweet

white peach®§) tofu-cheesecake

165

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



