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HAKUBAI

Japanese Restaurant

OKONOMI KAISEKI

SAKIZUKE
TURNIP TOFU
TOFU SKIN, SALMON ROE, WAsaABI, DASHI BROTH
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ZENSAI
SEASONAL ASSORTED APPETIZERS
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SUIMONO
CLEAR DAsHI SourP
( CLaMs CAKE, EGG YOLK, VEGETABLES, MITSUBA )
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OTSUKURI
CHEF's SELECTION OF SASHIMI
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YAKIHASSUN
SIMMERED CHINESE CABBAGE
WITH BAMBOO SHOOT AND CRAB SAUCE
GRILLED MARINATED MASU SALMON WITH YUzZU MISO SAUCE
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SUNOMONO
SEEWEED, CUCUMBER AND SQUID IN GINGER VINEGAR
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SHOKUJI
(CHOICE OF MAIN DisH)
ANGUS BEEF FILET MIGNON STEAK
ASSORTED SUSHI
ASSORTED TEMPURA
CoLb GREEN TEA SOBA WITH SHRIMP TEMPURA
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DESSERT
DESSERT OF THE DAY
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MENU MAY CHANGE TO REFLECT MARKET AVAILABILITY OF FRESH INGREDIENTS.
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EXECUTIVE CHEF YUKIHIRO SATO
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