MONDAY 29TH MAY, 2023

IMADA FUKUCHO ‘SEASIDE SPARKLING’ JUNMAI

Course One

Edamame Roll w/ Shichimi Meyo
Corn Ribs w/ Furikake, lemon and Parmigiano Reggiano

Umeboshi Pickle Tomato

Wine: Riesling -Henschke Peggys Hill 2022

Gruner Veltliner-Loimier Lois Gruner 2020
Sake: Tentaka Junmai Daiginjo Kokooro

Course Two

Hokkaido scallop sashimi w/ ponzu & white truffle oil
Crab meat rice cracker w/ apple, yuzu dressing

Sashimi Platter

Wine: Semillon-Rockford 2020
-Pinot Noir-Pooley 2021
Sake: Niida Honke Kinpo Odayaka Junmai Ginjo (Green Frog

Course Three

Unagi Toast w/ miso butter scramble egg

M8 Wagyu beef skewer w/ Shoyu-zuke Tamago

Wine: Cab Blend-Evoi Satyr 2014
Sake: Kinmon X3 Rose




