DINNER MENU

Appetizer, - wrwiisk -

Swordfish Salad from Kesennuma

with smoked daikon radish and Lemon salsa
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Spain cured ham,salami and homemade pickles
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Tohoku Vegetable Bagna Cauda with Truffle & Basil Sauce
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* Burrata Cheese and Seasonal Fruit Caprese
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Assorted cheese
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Crab Bisque
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Fresh Curly Kale Salad with
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Grana Padano with maturing of 16 months and Treviso Dressing
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Classic Caesar Salad
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Hot Appetizer. - s -

French Fries and Aaioli Sauce
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Grilled squid and Inca no mezame with spiced breadcrumbs

YVABEAVIDHEDDZ YN R4 2808

Steamed Mussels in White Wine
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Boiled Jumbo Frankfurters with Macaroni & Cheese
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Frito Misto

Saffron-scented Arancini, Soft Shell Shrimp, and buttered fish
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with Outdoor Living

@forestkitchen_sendai
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Spaghetti with fresh Miyagi tomatos and burrata cheese
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"Harakomeshi-style" Miyagi Salmon Cream Sauce Tagliatelle
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Luxury Lasagna with Truffle Cream Sauce
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Truffle-Scented Cheese Risotto
with Miyagi Prefecture's Hitomebore Rice
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Spaghetti with Lobster in Rich Tomato Sauce
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Main dish. - s s -

Grilled Kurikoma Kogen Catechin Pork Shoulder Roast
with Grain Mustard
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Steak frites
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Beef Chuck Flap Cutlet using Oatmeal
with Sauerkraut and Checca Sauce
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Panko-Grilled Salmon from Miyagi

with Avocado and Browned Garlic Butter Sauce
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Herb-Grilled Swordfish from Kesennuma
with Spicy Fresh Tomato Salsa
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Three ice cream assortment
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Créme Brilée
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Basque Cheesecake

Premium tiramisu
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Seasonal Parfait
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Assorted Desserts
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