SEATTLE

RESTAURANT
WE—eK A

ITSUMONO

*Closed on Monday March 31
for a private event

The Three-Course Special | $65
choice of 1 starter, main, and dessert

STARTERS:

CHICKEN CZR SPRING ROLL
-grilled chicken spring roll
-romaine

-caesar dressing

-parmesan

HAMACHI CRUDO
-yellowtail sashimi
-nuoc cham
-daikon

-mint

PATATAS BRAVAS “OKONOMIYAKI”
-fried potato

-kewpie

-bulldog sauce

-aonori

-katsuobushi

EBI COCKTAIL
-poached prawns

-shiro horseradish sauce
-celery

-tomato granita



MAINS:

WAYGUDON

-mishima wagyu petit filet
-sweet onion

-yoshinoya beef fat

-beni shoga

-rice

MAPO MUSHROOM TOFU
-chili bean sauce

-oyster mushroom

-shiitake

-hon-shimeji

-maitake mushroom

-soft tofu

-rice

FURIKAKE SALMON
-king salmon

-wasabi pomme puree
-gai lan

-sesame

MIKU-RIBU SANDO
-iberico baby back ribs
-sesame bun
-pineapple

-bell pepper

-tomato agrodolce
-tots

DESSERT:

MANGO STICKY TAPIOCA
-tapioca pudding

-coconut cream

-mango

-li hing mui

TIRAMI SUA DA
-ladyfinger biscuits
-viethamese coffee
-condensed milk
-cocoa powder
-mascarpone

STICKY TOFFEE MOCHI
-salted treacle caramel
-vanilla gelato



