Lunch
25™ May 2009

at

OBU

MELBOURNE

Edamame
Sashimi Trio (individual)
(Whitefish with Dried Miso, Salmon Tataki with
Karashi Su Miso & New Style Scallops)
Black Cod with Miso (individual)
Field greens with Matsuhisa dressing (share)
Heemskerk Chardonnay
Anti Cucho Peruvian Style Spicy Lamb (share)
Pepperjack Stylus
Beef Ribeye with Wasabi Pepper Sauce (share)
Grilled Asparagus with Spicy Shiso and Creamy
Mentaiko (share)
Miso/Rice (individual)
Pepperjack Shiraz
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Suntory Whiskey Cappuccino

BEVERAGES

Coldstream Hills sparkling wine
Pepperjack Shiraz
Pepperjack Stylus

Heemskerk Chardonnay
Cascade Green
Cascade Light

Perrier

This menu has been created by Tadashi Takahashi

in conjunction with Shared Tables

SHAREDTABLES
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Feature Beverage

PEPPERJACK
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