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A plate of beginnings
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House-Cured Salmon with Yuzu-Honey Vinaigrette and Apple Purée
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Velouté of Hokkaido Pumpkin with Hojicha Espuma
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Pan-Seared Sailfin Poacher, Dill-Scented Beurre Blanc
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Slow-Grilled Shibecha “Hoshizora Kuroushi” Beef Sirloin, Teshikaga Wine Reduction
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Whole wheat bread
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Dessert
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