9-course Dassai Menu
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Fresh Bean Curd Skin served with a Dashi Reduction
cooked with Dassai 45, topped with Uni

Paired with: Dassal 45 Junmai Daiginfyo
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Hairy Crab with Yém Stem & Abalone from Chiba
topped with Dassai 45 Vinegar Jelly
Paired with: Dassal 45 Junmai Daiginjyo
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Charcoal-grilled Splendid Alfonsino from Kochi
in Kyoto-style Clear Soup simmered with Dassai 23
Paired with: Dassai 23 Junmai Daiginjyo

Tsukuri [i&"Y |
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Hagi Maguro from Yamaguchi, Flounder
marinated with Seaweed & Vinegar,
Grilled Blackthroat Seaperch. Served on the side -
Plum Sake Sauce & Dassai 23 Soy Sauce Foam
Paired with: Dassal 23 Junmai Daiginjyo
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by & 3 AR &
Charcoal-grilled Barracuda from Kyushu

marinated with Dassai Togai
Paired with.: Dassai Togai Junmai Daiginjyo

i Takiawase [&#& ]
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= [ Sea Bream from Yamaguchi
SakKe and AKyoto steamed in Dassai 50 & Seaweed
_ . Paired with: Dassai 50 Junmai Daiginjyo
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Nabemono [$§# ]
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Miyazaki Wagyu Beef Mini Hot Pot with Dassai 39 broth
Paired with: Dassalf 39 Junmai Daiginfyo

Oshokuji [
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Seasonal Sashimi marinated in Dassai 39, served on Rice,
topped with Uni & Ikura
Paired with: Dassai 39 Junmai Daiginfyo

| Dessert
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: i Homemade Red Bean & Sesame Bean Curd infused with
the Sparkling version of Dassai 50 Nigori
%é] Bt e Paired with: Dassal 50 Nigori Sparkling Junmai Daiginjyo
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388++ per person



