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Chef TANAKA’ s New Year Special Menu
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Mashed sweet potatoes with sweetened chestnuts / Herring roe "Matsumaezuke" / Japanese duck

Dried young anchovies with almond / Steamed soft cod roe
Black soybean with cream / Crushed burdock / Sushi wrapped in a persimmon leaf
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Japanese traditional soup dish for New Year’s

& H Sashimi
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Seared medium-fatty tuna
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Yellowtail in winter / Scallop / Red bream

PIRHE Meat Dish style Shabu-shabu
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Boiled Yamato beef slice with vegetable and sea urchin soup stock style “Shabu-shabu”

filifk  Rice Dish
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Sushi and red miso soup

Huk As a dessert
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Mochi filled with sweet bean and strawberry
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