Ty T 14—
7oA
Presented by Chef Asuka Uchida
2025 July 26" & 27t

PRIX FIXE
$57/Guest

APPETIZERS

Smoked Salmon Beets
Goat cheese, walnuts, capers, black currant dressing

Hokkaido Scallops Mousse
Red bell pepers, konbu dashi, yomugi aioli, dill

Kohlrabi Yuzu-Miso Salad

Mustard greens, jicama, white miso, Japanese mustard

SOUP

Surinagashi Potage
Cauliflower, carrots, leeks, daikon, winter melon, brinjal,
turnip, russet potato, shallots, celery, konbu dashi

ENTREE

Anago Don
Salt water conger, egg, burdock root horseradish,
pickled cucumber & eggplant, cucumbers, shiso, scallions,
daikon sprouts, roasted sesame seri rice

DESSERT

Peach Parfait
White peach compote & granita,
tarragon & fennel mascarpone




