Saturday, September 26, 1992
- “HORS D’ QEUVRE -

Frech kRumamoto, quilcene and farnny bay ousterns
on the half shell cn ice with mignonnette Aauce
&.00
Fresh matsuicke mushrooms in $4LL0,
matsutake fus
8.00
Chantrelie, shiitake, Lobaten and oyaienrn mudshrooms, sautéed
and served chdlled with orientual dressing
7.00
Cadpe {(illled with snow crab meai, Asmoked salmon,
Ahiitake mushaooms, domesiilc caviar and scurn cream

980
Tuna Tartare witihh guacamckle and olive odll Loast
8.00
Duclk potd and chickan Liven mousse
*8.900
= SOUP. -
Chilled {fresn cvocade s0UD
5.00
Chilled borntsach with shnimpes
; 6.00
= ' SALAD =

Sautéed goat cheese with red oell pepper mousie
6.00
Steamed spinach, Aedne seed dresbsing
and cven-dried tormatoes wrapped with cucwnben,
bal.samic vinagligrette
s 6.00 ,
Cucumber with sour croom, {redshn diLl
and thinly sbiced Lomatoes
& 00
Refgdan enddve, spinach, radicchio and fLollo rossa Lettuce
with champagne vinegar-grareseed oil dressing,
guananhed with fresh gropedrinidt and graped
: 5.00

Enirée racuirad of each diner

For the benefit of others, please no pipes ¢or cigars
Cigaretie smoking al the bar only




Saturday, September 26, 1992
- ENTREE -

Mixed grill:
ned snappen, with salmon cavdiar butter sauce;
bluefpish, marinated in soy sauce, with tomato sauce;
Spanish mockerel, marinated 4in miso, with nred wine sauce
21.00
Fresh tuna, dusted with black peppenr,and grilled mediuwm-rare,
with garlic nred wine sauce and peppercoxan garnd
19.00
Swonrdpish grilled medium rare, pesto sauce,
with timbale of spinach
20.00
Gounrmet salad:
sautéed New York State foie gras, sweetbreads,
shimp and congit of duck Leg, served with warm dressing
25,00
Steamed halibut, green Lip mussels,
bed o4 vermicelli, sauce duglerné
2100
Veal medallions, »sautéed, with Lobster mushrooms
and buckwheat pasta, designed with two kinds of mustard
19.00
Sautéed beed tenderloin, chantrelle mushrooms
and straw potatoes with drops of red zinfandel wine sauce
20.00
Roast Loin o4 Lamb, garlic au jus, cousd cousd,
and homemade Lamb sausage ravioli with red bell peppenr:sauce
23,50 :

Farm naised chicken breast sautéed, bed of buckwheat noodles
served with tomato, cilantro, garkic and olive oil sauce
1760
KKK X
Yoshi’s summer special:
choice of soup or salad, vegetarian plate oxr
sautéed monkfpish au poivre and créme brulée

22.50
Xk KX
: = DEGSERT =
Selection of homemade dessents,
frrom 6.00
Ice cream or sorbet Combination platten
.00 ot L R
Cotbee or tea
1.:50 : ,
Espresso 2.50 ' Cappuccino 3.00

Chef: Yoshi Katsumura




Voshi’s Desent Menu

Voshi’s Signature Cone
a dark chocolate cone filled with a white chocolate mousse,

personally autographed by Chef Yoshi and served with three
mindiature scoops o4 the Aornbet

Chenrny Chocolate Tart
tresh dark cherries 4in dark chocolate Layered in

a chocolate pastry served with a caramel sauce

Apricot Amarreto Tart
stufped with Layers o4 chocolate, almonds, and apricoits,
senved heated with amarreto Aice cream

Creme Brulée
Flavored with kahlua and cinnamon

Bluebernry Lemdg Tart
Lemon custard ¢illed with Large, {fresh blueberries in a

cookie pastry shell

Muwille Fruille o4 Fresh Fruit
shortbread cookies with Layers of custard and fresh

blueberries, strawberries, and raspberries, with a
naspbernry sauce and a vanilla creme anglaise

Raspberny Cheesecake
topped with fresh raspbenrries and served with a berry sorbet
in a raspbhernry sauce

Apple Tart
putd pastry topped with a thin Layer o4 pastry cream
and apple slices with an apricot glaze, heated and served
with french vanilla ice cream

Combination Desert Plate

Features miniature portions o Yoshi’s signature cone, creme
brulée, apricot amarreto tart, and raspberry cheesecake,
with a chodice o4 sorbet s

- Homemade Sorbet .
Fresh {fruit sorbets, fLavors which change daily
(at present - kiwi, grapepruit, and blueberry)

Homemade Ice Cream
bLavorns which include Amarreto, 4rench vanilla,
and a third which changes daily,
(at present - vanilla mango)




