Suriyun Seasonal Menu 10th, January 2024 -Dinner D
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Suriyun Seasonal Menu 10th, Janury 2024

I Dinner Menu

Egg

Dairy

Wheat

Buck
wheat

Shrimp
Crab

Soybeans

Sesame

Peanuts

Cashew
nuts

Beef

Pork

Chicken

Gelatin

Salmon

Salmon
Caviar

Mackerel

Abalone

Squid

Japanese
yam

Walnut

Matsutake
Mushroom

Apple

Banana

Kiwi

Peach

Orange

Almonds

Notes

Sushi

Seafood Bowl

Tuna

Squid

Today's Fish

Flying Fish Roe

Whitebait

Okura

Pickled Radish

Sweet Vinegrated Papaya

Shredded Thin Omelet

Rice

Wasabi

Seaweed

sesame

Sashimi Soy Sauce

Sweet Soy Sauce

Seasonal Salad Slection

Fried Onion

Roasted Alimonds

Crouton

French Dressing

Italian Dressing

Japanese Dressing

Seared carpaccio Bonito Dried tomato and Olive sauce

Anchovy Sauce

Prosciutto and hummus pinches

Stick salad and Hummus

Spanish omelet

Bone-in prosciutto ham cutting

Homemade Pickles

Seared Beef Sushi

Sukiyaki Sauce

Mustard Sauce

Beef Bistecca

Gravy Sauce

Onion pickle sauce

Japanese Style Sauce

Mustard

Japanese Hot Pot -Shabushabu-

Mizuna. Enoki mushroom

Chicken kebab pita bread

Thousand Island dressing

Shrimp and squid ink paella

Parmesan cheese pasta

Pinsa de Roma Pizza

Lemon chicken tagine

Moussaka

Acqua pazza with White fish, Shellfish

Chef's Special Beef Curry

Okinawa Soba Noodles with Grilled Pork Belly

Flavored Minced Chicken

Green Onion

Pickled Ginger

Okinawan Chili Sauce




Stir Fried Bitter Melon and Vegetable

Taco Rice .

Rice

Okinawan Miso Soup ° .

Inamuduchi-White Miso Okinawan Soup . ° °

Fresh Fruit

Caramel Pineapple .

Topping for Soft Served Ice cream

Strawberry Milk Powdered Snow Shaved ice .

Strawberry sauce

Shiratama

Créme Catalana with Earl Gray ° .

Fruits Jerry °
Greek Yogurt and Granola Parfait . . ° °

White wine Blood Orange Jelly

Italian Panna Cotta Berry Sauce . .
Tiramisu Café . . . ) ° Alcohol
Sicilian-style Honey and Lemon Cheesecake . . ° ° .
Napoli Style Chocolate with Ram . ° . ° . Alcohol
Italian-style tart with lots of nuts and pistachio . . . .

Cute lemon cake . . .

Scones . . .

Churros . . ° °

Grayba (cookie) . ° .

Pistachio Vanilla flavored Charlotte . . ° ° °




