Thursday, 14.FE B.2008

VALENTINE'S DAY DINNER
¢ COURSE SETMENU $65 F-F

corkagc $5.50 per bottle

1. SAKIZUKE (aPPctiscr)

Waggu Bccmc Tataki served with ponzu gclcc

Thin sliced wagyu sirloin cooked rare, served with ponzu gelee
Fad 225 RUBEEY 2LIRZ

]:ig Agcdasl-li

Deep fried fig served with special sauce
AF27DHITHL

2. OTSUK(IR] (sashimi)

Sashimi Sansyu-mori

Tuna, salmon and hiramasa sashimi
SLL=FRRY

3. HASS(IN (assorted entre)

Y akimono, Nimono, Mushimono, Agemono & Sunomono

Yakimono: Grilled kingfish moto-yaki (egg & miso sauce)
Nimono: Pork belly kakuni cooked in with special sauce over 4 hours until melt it in your mouse
Mushimono: Steamed prawn gyoza dumpling served with karashi joyu
Agemono: Deep fried soft-shell crab rapped with rice paper served with wasabi mayc
Sunomono: Scallop tataki salad served with gazpacho dressing
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+ WAN & SU1SH|

,Aji (horsc mackcrcl) Shinjo no Osuimono (c]car souP)

Deep fried grated horse mackerel meat ball in clear soug
TILALIDE R

" mon Bakuclan Ro"

Diced assorted sashimi thick roll
EQRE-S

5. MAIN

Please select one main dish from below.
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Waggu Bccmc Stcak
Wagyu sirloin steak served with moromi-miso butter sauce and boiled vegetables & mushrooms
FoF AT =% LLRENT—/ =R

Salmon Tcriya‘(i

Pan-fried salmon served on a bed of pumpkin topped with seasonal mushrooms
T RROBEE

Chicken Namban

Deep fried chicken served with tartar sauce, namban sauce (sweet & sour soy) and mix salac
Frxrm&E

Kurobuta For‘c Tonl(atsu

Deep fried Kurobuta pork loin cutlet served with thin sliced cabbage and special tonkatsu sauce
BEIRCAND

6. DESSFRT

Matcha Chccsc Cakc

Matcha cheese cake, lychee panna cotta & vanilla bean ice cream
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For booking: (02) 96980778
432 Cleveland Street, Surry Hills, NSW 2010



