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at Tako Grill
Uednesday, July 1, 2007

Plum Cocktail for Aperitif
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Nanohana & Karashi
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Young Aburana and Mustard is a Classic Japanese Springtime Appetizer
Sake: Nigori (Course Filtered)
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Ama-Ebi Sashimi
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Sweet Shrimp from the Pacific Coast Prepared Rare for a Nice Cool Taste

Sake: Nama-zake (Draft)
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Bonito & Mozzarella
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The Stomach of the Bonito Fish Served with Mozzarella
Sake: Junmai Ginjo (Superior)
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Shishamo Nanbanzuke
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Refreshing Pickled Fried Smelt is Perfect for a Hot Summer Day
Sake: Junmai-zake (Excellent)
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Beef Ponzu
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Slices of Beef Marinated in Ponzu Sauce

Sake: Junmai Ginjo (Superior)
o< o< o< ofie< o<

Miso & Sake Kuromutsu
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Gnomefish Marinated Overnight in Miso & Sake
Sake: Dai Ginjo (Premium)
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Fried Soft-Shell Crab with Marmalade Sauce
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Fried Chesapeake Bay Soft-Shell Crab with a light Drizzling of Marmalade Sauce
Sake: Nigori (Course Filtered)
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Dorayaki Shaped like Takoyaki
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Hot Pancake Style Bread Stuffed with Traditional Sweet Red Beans
Served with Hot Green Tea



