Sagano Kaiseki Dinners

Ranzan (6 courses)

80
Ranzan — sake pairing (four) $16.00+

beef tataki 7z 7z ¥
thinly sliced AAA sirloin beef flash seared outside

assorted sashimi 4. 4 = %
assorted five kind market fresh sashimi served with three kind sauces

grilled black cod # ¥ #h
saikyo-miso marinated grilled alaskan black cod filet

tempura # 3 it
shrimp and mixed seasonal vegetable tempura

5 pcs sushi and miso soup #% il A # ¥ © vk o445
five kinds of market fresh nigiri sushi accompanied by maki rolls served with miso soup

mizumono # *}
dessert — noir sesame ice cream with gold flake

Tenryu (6 courses) 80

Tenryu- sake pairing (four) $16.00+

nameko Miso Soup % & T *kvdin
shinshu miso soup with nameko mushrooms

shrimp & avocado salad 4 # ¢ 7 K H F o % 5 ¥
shrimp and avocado with creamy sesame dressing

Tempura 7 3 it
shrimp & assorted seasonal vegetable tempura

baked lobster tail emperor 17 % & % % 4 ¥ }
rock lobster tail baked emperor style

filet of beef teriyaki * 7 4+ ¥k ¥
selected premium AAA fillet mignon(4oz) grilled with teriyaki sauce

mizumono H 4
dessert —noir sesame ice cream with gold flake

All prices are subject to applicable taxes 0711



