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DAICHINA RESTAURANT.




COURSE

STARTER
“TOKYO UKOKKEI” Mousse Specked
with Gold Leaf, Kadayif

APPETIZER
ing Crab and Salmon with Salted Koji Malt Tartar Sauce,
. Salmon Skin, Crab Sauce

HOT APPETIZER
Hamaguri Clam Seasoned with Salt, Sesame Tofu

FISH
Herb-Grilled Red Sea Bream, Milt Tempura,
“TACHIHI NO SORA” Sake Lees Sauce

PALATE CLEANSER
Homegrown “TOKI” Apple Granité with
Homebaked Yatsuhashi Cinnamon Cracker

MEAT
Kombu Kelp-Flavored “GOTOGYU"” Beef Sirloin with
Homemade Koji Sauce and Okutama Wasabi

RICE
Simmered Conger Eel and
Burdock Risotto with Japanese Flavors

DESSERT
Soft Beetroot Mochi and Brown Sugar
BurdockPetal Mochi
Chocolate Cream and Citrus Peel
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