TODAY’'S WAKURIYA COURSE $90 owner chef Katsuhiro Yamasaki

Sakizuke (Starter)

pan sautéed duck foie gras on slow-cooked “yamaimo (mountain potato) uma-ni”

Zensai (Appetizers)
assorted appetizers
seared Hokkaido “hotate”(scallop) with tofu sauce
Alaskan snow crab and “mizuna”green

petit inari (sweet bean curd) sushi with ikura

Mushi mono (Steamed dish)
gindara no kabura-mushi
steamed Alaskan black cod coated with grated “kabura”(turnip)
Sun smiling valley farms “buna shimeji”mushroom and snow pea

with “gin-an”(thickened clear dashi broth) and “yuzu”(citrus)

Tsukuri (Sashimi)
honjitsu no osusume sashimi no salad
sashimi salad of today’s chef’s choice

Tosa-zu (bonito vineger) dressing

Age mono (Deep fried dish)
Snake river farms kurobuta okaki-age
Berkshire pork and “renkon”(lotus root) coated with rice cracker

Served with “ringo mizore”(grated apple and daikon) and ponzu sauce
Hashiyasume: Granite = “ume-shu”(plum wine)and ginger sorbet with plum jelly

Yaki mono (Broiled dish)
lobster no oven-yaki
oven-grilled lobster, Sun smiling valley farms king-oh mushroom

and Brussels sprouts with “saikyo”(Kyoto) miso sauce

Gohan mono (Rice dish)
unagi no tamago-toji donburi (barbecued eel and “jidori”egg over rice)
OR

tai chazuke (tai snapper sashimi mixed with sesame paste over rice in hot dashi broth)

Homemade Dessert
“kokuto”(black sugar) creme briilée

and chocolate “mochi” (rice cake) with fresh raspberry
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