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DAICHINA RESTAURANT.




COURSE

\ STARTER
Deep-Fried Kajika Sculpin from Shibetsu Wrapped with Kadayif

APPETIZER
Winter Vegetable Salad

SOUP
“TOKYO UKOKKEI" Meatball with
Grated Lily Bulb Scented with Truffles

HASSUN
Three Striped Rockfish with Peppery Chrysanthemum Green Sauce
Kinukatsugi Taro
Steamed Turnip
Whelk Confit Scented with Ginger Koji Malt
King Crab Dressed with Moromi Malt
PALATE CLEANSER

Slightly Tangy “SHINGENDORI” Chicken
Wrapped with Spring Pancake

FISH
Bastard Halibut and Milt Millefeuille with
Savory Stock and Sansho Pepper

MEAT
Chargrilled “GOTOGYU” Beef Fillet Smoked with Tama Cedar Bark
Topped with Seasonal Vegetables and Truffles

RICE
Snow Crab Rice Porridge Served in an Iron Pot with Six Condiments

DESSERT
Amichan Farm Strawberry and Edible Flower with SORANO Rice and
Two-Rowed Barley Cookie Cream Puff
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