uchi

daily specials

May 20, 2012

kinmedai alfonsino ¥ 7/22
mejina opaleye ¥ 7/22
hirasuzuki wild seabass ¥ 7/22
sawara spanish mackerel ¥ 7/22

chef’s selection three pieces ¥¢ 20
hokkaido uni premium sea urchin ¥ 10
hotaru ika firefly squid ¥ 7

foie nigiri seared foie gras+quinoa 9

hotate chia
smoked scallop chia seedjicama:lime+ tamarind ¥ 18

kaki tomato
maine oyster *tomato-celery:cucumber-yuzu 15

ohyo to morokoshi
atlantic halibut+corn-okra-radish+miso-thai chili 25

sola maki
tempura tiger shrimp+avocadolemon miso *kaiware 12

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

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

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

kani guzuberi
softshell crab - gooseberry - green tomato - basil shiso oil 18

wagyu ume yaki
strube ranch flat iron - green plumslola rosa poblanos ' shiso 24

foie no ichigo

foie gras: strawberry+almond: shiso-sherry vinegar 18

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

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



