JAPAN RELIEF RECEPTION ¢é DINNER
TUESDAY APRIL [9™

RECEPTION WITH THE CHEFS AT shimo modern steak 6rv To 7pm (P41 HEALDSBURG AVE.)

SusHI, SAKE AND CHAMPAGNE

CHEF KOLIN VAZZOLER OF Ehlmn

ern steak

DINNER AT CYRUS 7PM (2ONORTH ST)

HANDMADE TOFU WITH CHRYSANTHEMUM AND MUSHROOMS
SAKE LEES, FOIE CGRAS, MOUNTAIN YAM, YuzZU

CHEF COREY LEE OF t@ﬁ |

| LA
SANTA BARBARA SPOT PRAWN, DUTCH WHITE ASPARACUS, WHITE STURGEON CAVIAR AND SAKURA-NO-SHIOZUKE

CHEF MICHAEL CIMARUSTI OF @

providence

HERB AND CITRUS JELLY, ABALONE CONFIT, RICE VINAIGRETTE
CHEF DAVID KINCH OF MANE@A

QUAIL WITH CAULIFLOWER, SPRING ONIONS PERFUMED WITH CHARCOAL
CHEF JAMES SYHABOUT OF (&o]atItallS

WAGYU STRIPLOIN WITH LOTUS AND SHIITAKE, GINGER BONE MARROW
CHEFS DOUGLAS KEANE AND DREW GLASSELL OF C Y RUS

PLuM WINE CAKE WITH SPRING STRAWBERRIES
CHEF NICOLE PLUE OF CYRUS

AND WINES FROM:

 } { WILLIAMS ARAUJO

] PETER MICHAEL SELL YEM v Wi
mmn = WINERY =

FOR RESERVATIONS CALL 707-433-33lI
$450 (INCLUSIVE OF EVERYTHING)

S



