
日珍情人节菜单 

KOBACHI VALENTINES MENU 

 

前菜 

Appetizer 

胡麻⾖腐海胆⻥⼦酱及⾼汤冻 

Tofu, sesame, sea urchin and caviar, consommé jelly 

五代莓太夫梅 

Satsumagodai migori umeshu umedayu 

⾊拉 

Salad 

烟熏鲑鱼芦笋⾊拉 

Salad of asparagus and house smoked salmon, green winter leaves 

“春鹿” 

“Harushika” Junmai Chokarakuchi 

 

椀物 

Soup 

鲷⻥竹笋清汤 

Fresh snapper fillet scented, bamboo shoots and clear broth 

“西关” 

“Nishinoseki” Tokubetsu Junmai 

 

刺身 

Sashimi 

情⼈节特选⻥⽣ 4 拼 

Valentine’s Day selected sashimi plate  

“船中八策” 

“Senchu Hassaku” 

天妇罗 

Tempura 

野菜海苔雪花⽜天妇罗 

Wild seasonal vegetables with nori, marbled beef 

“大山” 

“Ohyama Tokubetsu” 

主菜 

Main course 

⻰虾具⾜煮（半只） 

Slow braised lobster stew 

“男山” 

“Otokoyama Tokubetsu” Junmai 

主食 

Rice 

松叶蟹肉荀菇炊饭 

Spiny crab, bamboo shoots and mushrooms 



甜品 

Dessert 

甜甜蜜蜜 

Chocolate Love bomba 

 

 

 


