NEW YEAR

SORANO Zen
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DAICHINA RESTAURANT.




NEW YEAR

SORANO Zen

SIDE
Colorful Vegetable Garden

Deep-Fried Fish from Hokkaido in Vinegar Sauce
»Kisslip Cuttlefish Dressed with Dried Mullet Roe
Tender-Simmered Ezo Abalone
MAIN

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

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

SOUP
Salt-Based Hamaguri Clam Soup with Sesame Tofu

RICE
SORANO Rice Freshly Cooked in an Iron Pot

DESSERT
Soft Beetroot Mochi and Brown Sugar
Burdock Petal Mochi
Chocolate Cream and Citrus Peel

DAICHINA RESTAURANT.




