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Hinata £89 course menu

Appetizer Plate Salmon Roe Sushl, Milso Marinated Flsh,
B 3Z Dumpling Soup, Sweet Potato Pate
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Sashimi Fresh cateh of the day™*
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Steamed Dish Cauliflower Japanese steamed egg et
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Fish Hokkaido Snow Crab and Yuba (tofu skin) Creamn Croouett
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Entrée Grilled Black Angus Fillet with Japanese Style Sauce
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Rice Japanese Bashi Curry Rice
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Dessert Today's Dessert
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Executive Chef Akinorl Tanlgawn

Menus are subject to change hTﬂ a ta
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Consuming raw or undercooked food may inerease Your visk of foodborne illness.

AlL food allergens and dietary restrictions must be disclosed at least 24 hours tn advance. Please
be aolvised that cross contamination can occur.



