() uiler Reilaurant (f)ect 2024

JANUARY 16-21

DINNER STARTING AT 5PM

$40 PER PERSON

**PLEASE NOTE THAT THE RESTAURANT WEEK MENU CANNOT BE SPLIT**

Lo Lo UvEHE!

8- Course [Severage Pairing-- $20

Course 1 -Kirin (5.0 0z)
Course 2 - Akashi Ume Highball
Course 3 - Choya Ume (1.5 0z)
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PLEASE CHOOSE ONE FROM EACH COURSE

START
Daikon “Caesar”
Edamame with tofu ranch
OR
Cold Tofu
===  Scallion, ginger, soy sauce
N
S S ¥ A2
MAIN
Matcha Green Curry with Vegetable, steamed rice
OR
Chicken Katsu, cabbage, steamed rice
OR
Miso Salmon, grated daikon, steamed rice
Included with Main: Pickles, Miso Soup, Chawanmushi, Potato Salad
DESSERT

Matcha soft serve

OR
h /‘. . .

Mochi, red bean, yuzu jelly, strawberry
N

CONSUMING RAWOR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OREGGS MAYINCREASE YOURRISK
OF FOODBORNEILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. PLEASE ALERT YOUR SERVER



