
Amuse
Sesame Tofu

Homemade Dashi Soy

New Year’s Day
Menu

January 1st, 2020 (Dinner)

MATSU
$150++ per person

Appetiser
Tako Yawarakani Octopus, Shrimp with Kuromame

and Asparagus Skewer, Smoked Salmon with Namasu 

Ozoni
Mochi Rice Cake with Yuba and Usuage Beancurd

Japanese Clear Broth

Tempura
8 Pieces of Tempura

2 Live Shrimps, 1 Seafood, 3 Vegetables
Shrimp Toast, Kani Yuba Tempura Roll

Kakiage
Shrimp and Vegetable Tempura Fritter

Amuse
Sesame Tofu with Hokkaido Sea Urchin

Homemade Dashi Soy

HANA
$200++ per person

Trio of Osechi
Tako Yawarakani Octopus, Shrimp with Kuromame

and Asparagus Skewer, Smoked Salmon with Namasu

Ozoni
Mochi Rice Cake with Sliced Duck

Japanese Clear Broth 

Tempura
10 Pieces of Tempura

2 Live Shrimps, 2 Seafood, 3 Vegetables
Shrimp Toast, Kani Yuba Tempura Roll

Sea Urchin Tempura with Kaviari Kristal Caviar 

Dessert
Seasonal Japanese Fruit

IPPOH TEMPURA BAR
By Ginza Ippoh

Kakiage
Tenbara Rice with White Alba Truffle

Miso Soup and Pickles

Served with Rice or Cold Somen Noodles

Dessert
Black Sesame Ice Cream with Namafu

Sake Pairing $75++

Sake Pairing $75++


