Valentine's Day Dinner

Monday, February 14, 2011 ($135/person)

Special Valentine's prix-fixe menu
a one-night only menu, regular menu is not available

Japanese Style Pure Corn Soup fi@a—>X—7
Richness and sweetness purely come from itself.
Non sugar or any amount of cream/milk are added.

Traditional Tasting Plate #ii%67&
A selection of six Japanese appetizers
Cured salmon sushi with Shiso herb, salmon roe topping # 4—E> MO — O F 5]
Japanese Style Carpaccio with Tuna ¥4 B®MDAIL/SvF3
Duck Kuwayaki with our special sauce TE D=
Sake steamed scallop with egg yolk vinegar ;BRI D& FEEAN T
Zucchini with kneaded Miso sauce X3 —=—D#Y LRIE A+
Asparagus with cod roe Mayonnaise and steamed abalone
TANGHXFV—R-ZELTIE

Sashimi - Chef's Choice {1l &
Exquisite fresh raw fish, selected by our specialists
Including scampi with Yuzu, Japanese citrus & iE€ OHF Rk
seared Tasmanian salmon &YH—E>

Sugi-lta Yaki &2 {5E
Grilled Patagonian Tooth Fish wrapped in aromatic cedar wood,
serving with spinach, Irish strawberry,
and caramelized walnuts 150 AEQEARFIA - BABE - LBk

Prawn Shinjyo Age 5D EZ#HT
Lightly fried ground fresh tiger prawns

Little refreshment before your main course ffIO0EL
Fresh apple sorbet &N v—yk

Wagyu Beef steak f14X7—*F
This is the real thing! 100% pure Wagyu Scotch Fillet grilled
served with our own special soy, onion, and garlic sauce.

Rice and Miso soup f18R - Ik +

Dessert - Hanabishi Special 74—~V 67&
Assortment of 6 kind homemade desserts (Serves 2 people)
Green tea cream brilée $k %9 —LT)al—

Mango mousse ¥ d—A—X
Egg Pudding with fresh vanilla, maple syrup EF71)>
Gluten free chocolate cake with fresh choc sauce k¥ ®OF3aL—kr—F
Caramel ice cream ASAILT A RAD)—L
Coffee Blanc-manger a—t—®M IS5 vo P
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