ENGAWA BY ISLANDER SAKE

FEBRUARY 2025

CHILLED DASHI-SIMMERED TOMATO

TOFU SALAD W/ TRUFFLE KOJI SOY SAUCE

Criee

AMBERJACK* & SALMON SASHIMI

CHAWANMUSHI (SAVORY EGG CUSTARD)

-

DEEP FRIED SHRIMP & ZUCCHINI,
GRILLED AMBERJACK W/ SALT KOJI

UNAGI DON (GRILLED EEL OVER RICE)

g

SAKE LEES ICE CREAM

SAKEKASU IS THE LEES LEFT OVER FROM SAKE PRODUCTION.
IT'S A WHITE, PASTY BYPRODUCT RICH IN NUTRIENTS.
SAKEKASU IS USED IN JAPANESE COOKING FOR MARINADES,
SOUPS, PICKLING VEGETABLES, AND EVEN IN DESSERTS.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.








