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SAKE DINNER MENU
7 JULY 2021 (Wednesday)

Bijofu Yuzu Sake # 3 % 3 JF)

Appetizer = ¥
Fukuoka soya beans 4% b < &
Fukuoka baby cucumber with miso # ¥ 4& ki - § 7
Cold bean curd with Okinawa Umibudo i+ & /& § % /4 &
Tatenokawa Ichidanyukon Junmai Daiginjo #5 % *"' - j§ » A% K + o B

* * *
Sashimi &1 £
Hokkaido sweet prawn #* ;% ig 3+ #& ~ Hokkaido scallop #* /% i % + ~ Yamaguchi yellow jack .Li v Fii% /3 s 4.
Kagoshima Hiramasa & 2 § T sz 4.
Oujiman Yukimegami Dunmai Daiginjo £33 p R 2 % # 3} < ¢ gk

* * *

Hot dish # &
Stir-fried Okinawa bitter melon and pork belly i+ & == A ) 2 9% ¢
Oujiman Wagauji Senei Karakuchi Junmai Daiginjo £33 p 23 F X kFr A <

* * *

Robatayaki % 4%
Aomori dried blowfish & & i# %4z
Yukinobijin No.6 Kobo Junmai Daiginjo £ 2_ % 4 6 8Lt % < g
Senryou eggplant + & 3=+ &
Ugonotsuki Wishes Junmai Daiginjo & {4 2_ ¥ Fg 33k + 4 B
Matsuzaka beef sirloin steak ¥xpx & /4 2 p %
DATE 7 Episode VII Junmai Daiginjo (Genshu) DATE 7 Episode VII 3 3 % g (& iF)

* * *

Dessert # &
Coconut citrus jelly & strawberry rose mousse p # #f f #1+ v em 2 p & 322§ B R4k
Yukinobosha Yamadabo Junmai Ginjo Nama £ 2. 3 & v 48 ¥} @ 2 iF
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A member of Harbour Plaza Hotels and Resorts



