
The Art of Taste Dinner
November 12th  |  6:00pm - 8:30pm

Passed Hors D’Oeuvres
Pork Gyoza

Scallop Tempura
 Paired with Watari Bune Junmai Ginjo

Amuse Bouche/Hajimari*
Uni Sushi 

with Lime Fingers
Paired with Suigei Tokubetsu Junmai

Crab Salad/Kanisarada
Crab Salad

Cabbage, Carrots, Edamame, Radish, Yuzu Oil, Miso Vinaigrette
Paired with Kubota Dew Junmai Daiginjo

Tuna Rice Bowl/Magus No Yukke Don*
Raw Tuna, Black and White Rice, Toasted Sesame Seeds, Cured-Smoked Egg Yolk, 

Crunchy Nori, Sea Bean Salad
Paired with Wakate Onikoroshi Junmai Daginjo

Grilled Eel/Yaki Unagi
Unagi No Tare

Baby Bok Choy, Pickled Vegetables, Soy Glaze
Paired with Joto Daiginjo

Duck and Mushroom Udon/Kamo Udon*
Crispy Duck

Shiitake Mushroom, Mushroom & Duck Dashi, Udon Noodles
Paired with Amabuki Ichigo Jumai Ginjo Nama

Rejuvenated/Wakagaetta
Plum Sorbet

Paired with Joto Umeshu

Sacred Cow/Shinseina Ushi*
Japanese A-5 Beef

Sweet Potato, King Trumpet Mushroom, Fresh Wasabi Vinaigrette, Soy Glaze
Paired with Narutotai Ginjo Nama Genshu

The End/Sayonara
Matcha Mousse

White Chocolate, Cranberry Compote, Hazelnut/Sesame Sponge Cake
Paired with Hana Hou Hou Shu Sparkling Rosé

 * Consumer Advisory: These items are served raw or undercooked or contain raw or 
undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of foodborne illness.

 presented by Executive Chef Thomas Sandborgh
Featuring Aspect Fine Wine


