THE BLUE ROOM

JAPANESE SAKE & WINE PARING MENU
4 COURSE

SHRIMP COCKTAIL

Coleslaw, Lemon, Cocktail Sauce
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PAN-SEARED YELLOWTAIL

Spinach, Turnip, Shimonita Leek Puree, Yuzu, Bouillabaisse Sauce
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HERB ROASTED MATSUZAKA PORK LOIN

Gem Lettuce, Bacon Powder, Sauteed Apple, Lyonnaise Sauce
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STRAWBERRY SOUP

Tea Jelly, Coconut Sablé, Tonka Bean Cream
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Price includes 15% service charge and consumption tax.
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