fEEA  Japanese

&L HALxH, DI T H,
T v
ANn-KImo (monk fish Liver),
crab meat salad,
chilled chicken salad
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Shrimp and Lotus Root Ball &
Lily Root in broth
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Tempura Trio
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Miso & Sake lees Glazed
Chilean Sea Bass
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Giant Clam Soup (clear broth)
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Assorted Sushi
Toro, Uni, Hamachi Belly
Scallop, sea bass, Kobe Beef
Assorted Pickles
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Japanese Parfait

YERAEA  California Fusion
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Sea Urchin, smoked trout, avocado
mousse on polenta
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Organic Beets Salad, Ume Dressing
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Cream of Shiitake, Kabocha Crisps
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Japanese Graviax, Mango,
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Kobe Beef Steak, Carmelized Onions
with Rice Vinegar Reduction,
Ume Wine Glaceed Carrots

Dessert Z Tl —
Love Cake



