DAICHINA RESTAURANT
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DAICHINA RESTAURANT

3 TYPES OF CELEBRATIONS
Shrimp, Dried Anchovies, Black Beans on Pine Needle Skewers

HOT APPETIZER
Red Sea Bream with Grated Daikon Radish Hot Pot

GOZEN
Season’s Salad

Simmered Beef
Deep-Fried Fish from Hokkaido in Vinegar Sauce

Vinegared Carrot and Daikon Radish Topped with Herring Roe
Egg Tofu with “TOKYO UKOKKEI" Neck o :

Seasonal Sashimi

RICE
SORANO Rice

_ LONG PLATE
argrilled “SHINGENDORI” Chicken




