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Amuse-bouche

@t

Seasonal sashimi

.
Clear soup

1=:"8
Side dishes

R
Vegetables with fish or meat

Bt
Pickled dish

R
Miso soup
98
Rice

7]
Pickfes

& X

Fruits

*F

Sweet

Host

Jean-Frangois Minier

Meeting
of
29 January 2016
al p

Tokyo Club

Meru
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Marinated persimmon and radish

W OHoY A L%

Sea bream, udo, Japanese parsley or “bofu”, wasabi
: P ¥4 )

BUFHEZT ITOAN)REEHER Z21ITI3A%

ICVTR LR
Slightly thickened clear soup with dumpling of awafu and quail egg, minced carrot,
uguisuna, wasabi

farmAE AE i BEYE-LVEY HBFEATLOERZ
Bono LEIII2E LLeYi%dEi

Inari sushi, pickfed ginger, smoked salmon with lemon, “sakaeni” style sardine seasoned with
poppy seeds, deep-fried sake lees with thin strips of plum, stem lettuce pickled in miso
BN+$ BEVZIT AR 2TaMF
Horikawa burdock, deep-fried prawn dumpling, mibuna,yuzu
bbb FAH Zo¥% BRoFiz EiH

Abalone, wakame, mitsuba, herring roe, pickled in ginger vinegar

SkE FIHE Lxor)

Mixed miso, temari fu, butterbur sprouts

&4 #5 9R

Rice cooked with sea bream

Tk KEE BoR F¥FL2H

Senmaizuke, mizuna roll, fitnona, ﬁumpkﬁfed’ in miso /
WL I 7a X b L@

Frosted strawberries v t (//\'/l/ f\/\/\/l./\/
X HBoF

Thin “macha” tea with “@lum snow” sweet

o :

Wires
Moét & Chandon, Moét Impérial Brut

Chablis 1¢7 Cru Vaillons, Domaine Raoul Gautherin, 2012

Pouilly Vinzelles, La Soufrandiére, 2012

Saint-Julien Médoc, Chiteau Léoville Las Cases, 1970

®Port, Fonseca

Chief
Tsujitome KaiseRs
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