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TSUYOSHI MURAKAMI
SATURDAY 31ST JANUARY 2015

KINOSHITA
RUA JACQUES FÉLIX, 405
VILA NOVA CONCEIÇÃO
SÃO PAULO, BRAZIL

Telephone:
+55 3846 7327

Email:
contato@restaurantekinoshita.com.br

www.restaurantekinoshita.com.br

For their invaluable support our thanks go to this evening’s sponsors

SHAKE CRISPY SALAD WITH YUZU
SLICED FRESH SALMON AND SMOKED SALMON WITH BALSAMIC VINEGAR, 
MIXED BABY LEAVES AND ORGANIC VEGETABLES FROM THE GARDEN
Clos Mireille, Domaines Ott, Côtes de Provence, France 2013

UMI KIMI SU
ASSORTMENT OF SEAFOODS, JAPANESE SPINACH
AND ORGANIC EGG YOLK SAUCE
Dada 1, Hawkes Bay, New Zealand 2010

SAIKYO YAKI 
SEA BASS MARINATED IN MISO AND SAKE
WITH MICRO MUSHROOMS
Sancerre, Les Monts Damnés, Chavignol, François Cotat, Loire Valley, France 2010

KAPPO MISO YAKI 
SIRLOIN STEAK WITH FOIE GRAS, ASPARAGUS,
EGGPLANT AND ONION WITH MISO SPICY SAUCE
Duas Quintas Reserva, Ramos Pinto, Douro, Portugal 2009

SWEET SHOJIN
LEMON SORBET WITH SWEET TOMATO, CELERY AND SHOCHU
Riesling Auslese, Escherndorfer Lump, Baden, Horst Sauer,
Franken, Germany 2006


