
Steamed Monkfish Liver in Ponzu (Citrus-based) Sauce
Kuwai (Arrowhead Tuber) Potato Chips　
Shrimp & Yolk Sushi
Smoked Salmon
Datemaki (Japanese Sweet Rolled Omelet)
Japanese Spinach Salad in Sesame Dressing

Hassun

Sumashi (Clear Soup)Soup

Tuna, Amberjack, and Fluke with Garnishes
(Daikon, Watermelon Radish, Radish, Lemon, & Wasabi)

Sashimi

Shrimp & Chicken Mix Meatball
Japanese Taro
Temari-shaped Fu (Gluten)
Green Beans

Nimono

Grilled King Crab
Ciblet, Lotus Root

Yakimono

Chawanmushi (Steamed Egg Custard),  Hint of TruffleMushimono

Oyster Mixed Rice & Red Miso Soup
（Nameko Mushrooms & Garnishes)
Japanese Pickles

Black Sesame Ice Cream
Homemade Cheesecake

Shokuji

Dessert

* The menu is subject to change depending on the availability of ingredients.

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

* The menu is subject to change depending on the availability of ingredients.

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

JANUARY KAISEKI 
Dinner Menu for this Month

 (6 savories, meal, dessert)

Steamed Shrimp Cake, Broccoli Rabe, Knotted Carrot & Daikon, Yuzu Citrus

THE NIPPON CLUBTHE NIPPON CLUB


