@ MEGU

Dinner Menu
Thursday February 12,2009

Aperitif
SparklingSake  /#[lI/R  T1#E 7A 47
Slight rice sweetness, soft bubbles & fresh

Assorted Appetizer
Seafood Chawanmushi /7 (A K iz iE

Foie Gras Beef Croquette  AEZ N FIIA-#51T AL
Crispy Okaki Asparagus  /E356#E 7

Pumpkin Tempura  F/IA L7

Sashimi
Squid, Hamachi, Hotate  #£%, /1114, 7 77145

Soke IR FRANGHE  FH T

Medium Dry — Fresh fruit aroma, easy to match with most dishes

Entrée Choice
A) Hoba Wrapped Grill Wagyu Beef with mushroom A H-F /5560 1
Or

B) Grilled Miyazaki Chicken With Teriyaki Sauce /4 /7 A & Il A HEEE 1

Sushi Platter
(Nigiti) Ama-Ebi, Madai, Buri, Crispy ShrimpRoll /% [/ £ 4#%1, filfa=7), AR

Sake MEEIR =T FIK
Gorgeous aroma with soft sweetness.

Well-balanced acidity with clear finishing

Noodle
HothaniwaUdon #4942 &£XK

Dessert
Chef's Tasting Selection Desserts  /Ai#E2E4 4



