
N E W YE AR

Special
D I N N E R

6 SQUA R E S
Sea Bream and Salmon Mar inated with Per illa,

Salted Salmon Roe, Lemon Espuma

DAICHINO SALAD

Kuwai Arrowhead, Eel Burdock Roll, Sweet-Simmered Kumquat, 
Yomogigashima Sur imi Vegetable Roll

Straw-Grilled Tuna with Egg Yolk Truffle Sauce

Deep-Fr ied Salmon Kadayif,
Mustard Spinach and Cream Sauce

Chikuzenni Simmered Chicken and Root Vegetables

HOT A PPE T I ZER
Gekko Li ly Bulb Bun Topped with Sea Urchin,
White Miso Flavored with Japanese Mustard

BR E AD
Rice Flour Bread Made with SORANO Rice f rom a Partner Farm

F I SH D ISH
Chargr il led Homard Lobster and Ezo Abalone with Steamed Mustard 

Spinach and Turnip and Homard Sauce

ME AT D ISH
Straw-Grilled Yoichi Venison, Truffle Potato Purée,

Homemade Hishio Sauce and
Madeira Sauce Adorned with Ome Kale

DE SSER T
Flower Petal Mochi of Brown Sugar Burdock and

Hassaku Citrus Tui le Sandwiched in
Red Beetroot Turkish Del ight


