
    
N EW YEAR’ S EVE 2 0 0 9 - PRI X FI XE M EN U 

5 0 – PER PERSO N , A D D 2 5 W I T H W I N E PA I RI N G S  

FI RST C O U RSE – SO U P / SALAD Choice of: 

 

LO BSTER & SQ U ASH BI SQ U E  
savory japanese squash & lobster bisque 

 

TU N A TATAKI SALA D 
seared seasoned yel low fin tuna on a bed of arugula, 
seaweed and kaiware sprouts, chef’ s balsamic ponzu sauce 

 

C H I C KEN O R TO FU TERI YAKI SA LA D 
wok tossed chicken or gri l led tofu and mixed vegetables  
nested in an iceberg lettuce shel l wi th bleu-sabi dressing 

SUG G ESTED WINE : DRY CREEK, SAUVIG NO N BLANC  

SEC O N D C O U RSE - APPETI ZER Choice of: 

 

ARTI SAN C H EESE PLATE 
humboldt fog cheese and frui t chutney sprinkled wi th 
toasted almonds, served with chef’ s homemade rice cracker  

 

BAKED M U SSELS A N D BLU E C RA B 
baked new zealand green mussels topped with maryland  
lump blue crab meat, masago, scal l ions, spicy aoi l i 

 

G YO Z A W I TH VEG ETA BLE TEM PU RA 
fried pork dumpl ings wi th assorted vegetable tempura  

SUG G ESTED WINE : JO EL GO TT, “ THE SHO W” , CABERNET SAUVIG NO N  

TH I RD C O U RSE – EN TRÉE Choice of: 

 

EVERG REEN RO LL A N D ZEN RO LL 
evergreen rol l - lobster salad, cream cheese, avocado, asparagus, 
wrapped in shoe string potato, deep fried, tobiko, wasabi / eel sauce 
zen rol l - shiso asparagus, avocado, cucumber, kanpyo, 
yamagobo, sl iced avocado on top, bleu sabi or spicy aiol i sauce 

 

VESU VI U S RO LL – SU SH I C O M BI N ATI O N 
crab meat, avocado, jalapeno topped with poached scal lops, 
scal l ions, kani crab, mozzarel la cheese, masago, baked,  
balsamic glaze, accompanied wi th 6 pieces of nigi ri sushi  

 

M I SO SEA BASS AN D FI LET M I G N O N 
6 oz chi lean sea bass and 4oz certi fied angus fi let mignon,  
served with sautéed fingerl ing potatoes and mushrooms 

 

TO FU & VEG ETA BLE BI BI M BO P (M I XED RI C E BO W L)  
organic mixed greens and seaweed with tossed arugula, carrots, 
shi take mushrooms, zucchini , bean sprouts, daikon and tofu over 
sushi rice dusted wi th blue nori powder. 
served with gochujang (spicy chi l i ) sauce. 

SUG G ESTED WINE : CASTLE RO CK RESERVE, PINO T NO IR  

FO U RTH C O U RSE - DESSERT Choice of: 

 

JAPAN ESE M O C H I 
japanese rice cake ice cream with red bean candy and  
red bean molasses 

 

C H EESEC AKE  
wi th sl iced asian pear and persimmon, crème fraiche 

SUG G ESTED WINE : JACKSO N TRIG S, ICEWINE 


