
  daily specials 

May 16, 2012 
   
kodai  silver bream    7/22 
fuedai  sweetlips    7/22 
korodai  black sea bream    7/22 
mejina  opaleye    7/22 
 
chef’s selection three pieces    20 
botan ebi live prawn    8 
foie nigiri  seared foie gras٠quinoa  9 
 
 
haru no hiramasa  
stripe jack٠orange٠spring pea٠preserved lemon٠mint    18 
 
kaki tomato  
maine oyster٠tomato٠celery٠cucumber٠yuzu  15 
 
nojo 
farm egg٠asparagus٠bacon٠ pearl onion ٠spring pea٠hon 
shimeji٠yuzu  15 
 
sake kama 
miso-marinated salmon collar٠onion٠cilantro٠bonito  18 
 
shiro sake coconatsu 
ivory salmon٠citrus٠thai chili٠coconut٠macadamia٠ 
sesame    18 
 
tori pirikarai 
chicken thigh٠buttermilk٠sunchoke٠watermelon  16 
 
cobia to kare 
cobia٠green curry٠green tomato٠fresno٠thai basil  23 
 
tako nikomi 
spanish octopus٠chorizo٠tomato٠lemon٠romaine٠shiso  22 
 
foie no ichigo 
foie gras٠strawberry٠almond٠shiso٠sherry vinegar  18 
 
kani guzuberi 
softshell crab٠gooseberry٠green tomato٠basil٠shiso oil  18 
 
wagyu ume yaki 
strube ranch flat iron٠green plums٠lola rosa٠poblanos٠shiso   18 

 
okashi 
coconut pudding٠lychee sorbet٠raspberry٠kaffir lime٠ 
thai chili  9 
 
 
*Ask to see the house copy of the UCHI cookbook*  
 


