Dinner & Show Menu

Yo
SAN FRANCISCO

HAPPY NEW YEAR 2010
Akemashite Omedeto Gozaimasu

First Course
PLEASE CHOOSE ONE OF THE FOLLOWING:

SMOKED SOY-MARINATED DUCK BREAST sauteed winter mushrooms and braised chard
STEAMED DUNGENESS CRAB “GYOZA"” DUMPLINGS  apple-ginger ponzu dipping sauce

MONTEREY BABY SHRIMP AND SEARED TUNA COCKTAIL  wasabi cocktail sauce

Second Course
PLEASE CHOOSE ONE OF THE FOLLOWING:

“CHIRASHI" SUSHI BOWL
SIGNATURE ROLLS COMBO

Third Course

PLEASE CHOOSE ONE OF THE FOLLOWING:
RED SNAPPER & LOBSTER TEMPURA  yuzu-jalapeno tartare sauce
DUNGENESS CRAB MISO CHOWDER  crispy rice chips

CHARCOAL GRILLED TRIO  beef tenderloin, prime pork loin, organic chicken; soy balsamic

Sweets
PLEASE CHOOSE ONE OF THE FOLLOWING:

BITTERSWEET AND MILK CHOCOLATE TERRINE caramelized satsuma tangerines and almonds

WARM SWEET POTATO AND APPLE TART rum-walnut ice cream

SEASONAL, SIMPLE, SURPRISE.

SHOTARO “Sho” KaMIO
Executive CHEF

$60 per person excluding tax and gratuity



