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DARUMA

MENU

Aperitif – Villiera Tradition Rose Brut (MCC)
or

Choya Umeshu (Japanese plum liquer)

~~~~~~~~~~~~~~

Starter
Tendon Tempura 

Tempura Prawn, White Fish & Vegetables with a Special Sauce, 
served with Miso Soup

Kirin Beer and Warm Sake may be ordered with the above

~~~~~~~~~~~~~~

Sushi Course & Demonstration
A Selection of Sashimi, Nigiri, Maki & California Roll

2007 Overgaauw Sauvignon Blanc 
and

2008 De Grendel Sauvignon Blanc will accompany the above

~~~~~~~~~~~~~~

Teppan-Yaki Demonstration on Hibachi Grill
Beef Fillet with Stir-fried Vegetables prepared by the Teppan-

Yaki Chef on the Grill

2006 Hartenberg  Merlot

~~~~~~~~~~~~~~

Dessert
Choice of Sorbet a la Mode or Green Tea Icecream

2001 Nuy Muscadel (Nederburg Auction 2008)

~~~~~~~~~~~~~~

Japanese Green Tea or Blended Filter Coffee
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