uchi

daily specials

May 17, 2012

kodai silver bream ¥ 7/22
fuedai sweetlips ¥ 7/22
tobiuo flying fish roe ¥ 7/22
mejina opaleye ¥ 7/22

chef’s selection three pieces ¥ 20
kohada shad ¥ 7

aji horse mackerel ¢ 7/22

foie nigiri seared foie gras-quinoa 9

hotate chia
applewood smoked scallop: chia seed:jicama:lime+ tamarind X
18

hirame usuzukuri
flounder- quinoa-olive oil - citrus & 18

nojo
farm egg-asparagusbacon+ pearl onion *spring pea-
hon shimeji-yuzu 15

botan ebi momo
spot prawn:peachred pepper:wax bean:
pink peppercorn togarashi 26

sake kama
miso-marinated salmon collar+onion - cilantro+bonito 18

shiro sake coconatsu
ivory salmon - citrus - thai chili- coconut*macadamia+
sesame ¥ 18

ayu tsukemono
sweetfish: green strawberry - honeydew cucumber-dashi 23

tako nikomi
spanish octopuschorizo :tomato lemonromaine shiso 22

foie no ichigo
foie gras+strawberry +almond - shiso sherry vinegar 18

wagyu ume yaki
strube ranch flat iron+ green plums:lola rosa* poblanos +shiso 18

okashi
strawberry sorbet: chikurin sake mousse * white soy*
pink peppercorn 9

*Ask to see the house copy of the UCHI cookbook*



