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\/ Hors d’oeuvres Grilled Various Seashells —

Seko-crab (Hyog
Chopped Aji-Fish  (ARashi, I
Sashimi Mackerel (Awaji, Hyogo)

Hari-IRa (Squid, ARashi, Hyogo)
Tsubasu-Fish (Akashi, Hyogo)

\ _ Yakimono Anago-Fish (ARashi, Hyogo)
W Nigiri (eight Rinds) Tuna-Ootoro (Aomori)

Tuna-Zuke (Aomori) e z M‘
Hirame (Sole, Akashi, Hyogo) K O\/\ \

WWﬁ “9”

Kobashira (Seashell, HokRaido)

Kohada (Small Shad, Tokyo Bay)
IRura (Salmon Roe, HokRaido)
Grilled Tuna (Aomori)

Shiitake (Mushroom, ToRushima) ~_

Norimaki As you likg it \)J-b MW

Tamagoyaki (Egg, Japanese Style)
Soup  (Semba-Style)

Wines
Perrie Jouét Grand Brut
Chassagne Montrachet 1¢" Cru 2009
Planeta Chardonnay 2010
Chdteauneuf-du-Pape 1999
Decoy Cabernet Sauvignon 2009

Hast Chef
Hiroshi Kitamura Mamoru Suaivama
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