Miyako Chef's Choice / RIEEEBEIDT 1 F—

“YOin” / (13 ‘,_JI;]_\AQE’)
March 1th ~ March 31th ~ $57.00
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Koji Miso Grilled “Ono”, Simmered tender Tako
Vinegared Trout Salmon and Daikon, Lily Bulb,
Seaweed Pressed Seared Kanpachi,
Bamboo Shoot “Tosani”, Soymilk Tofu
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Roast Filet with Ginger Sauce
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Chirashi Sushi and Miso Soup Cold Sakura Noodle with Poached Egg
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Soymilk Mango Pudding Honey Jelly Sakura Mochi Japanese Wheat Gluten
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e For those who have food allergies or dietary restrictions, please inform your server.

Consuming raw or under cooked meats, pouliry, shellfish, seafood or eggs may increase your risk of
food borne iliness.

The final order of the course menu is 8:30 pm
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