~ KINKI
Dlentine s Diay Tle o hote

Course 1
Shrimp cocktail
Or
Thai soup

Course 2
Artichoke heart salad with miso vinaigrette
Or
Sashimi salad with citrus vinaigrette

Course 3
Steak (60z) and lobster with a miso garlic sauce served with fingerling
potatoes and veggies
Or
Chicken stuffed with edemame, ricotta cheese, rice topped
wild mushroom sauce and fingerling potatoes
Or
Japanese red rice risotto and vegetables
Or
Chef’ s choice assortment of sashimi, nigiri, and maki (16pcs)
Course 4
Chef’ s specialty dessert
~served with glass of sparkling white wine~

table d’ hote for 60$
veggie table d’ hote 50$



