MAKOTO

DUMOL WINE DINNER
DECEMBER | O TH, 2024

V4
CANAPES
CHARDONNAY, DUMOL ‘WESTER REACH,’
RUSSIAN RIVER VALLEY, CA 2022

HAMACHI CRISPY RICE

caviar, yugu kabsho

WAGYU SHORT RIB

white tugfle, chili sebame pongu

TRUFFLE SALMON
; bay, cithub

ZENSAI

anago, honey-miso foie ghas, cucumbe’, banbaigw

FIRST COURSE

CHENIN BLANC, DUMOL, SONOMA COAST, CA 2022

LIVE SCALLOP CRUDO
agl amatillo, soy bsalt, shiso

WAGYU TARTARE
bane matiow, chili miso, caviat

SUIMONO

bmaked nadoguio dashi, matbutake, menegi, yugu

SECOND COURSE

CHARDONNAY, DUMOL ‘CHLOE,’
RUSSIAN RIVER VALLEY, CA 202 |

SUSHI MORIAWASE
o-tato }w/e,e, miuwgadl, japanese wni,
nodaguro, aji bogubhi

THIRD COURSE

PINOT NOIR, DUMOL, ‘RYAN,’
RUSSIAN RIVER VALLEY, CA 202 |

MISO SEABASS
chibpy kale, wme miso

KING CRAB KAMAMESHI
bhibo butter, white thuffle

FOURTH COURSE

CABERNET SAUVIGNON, DUMOL,
‘MONTECILLO VINEYARD — MOON MOUNTAIN,’
SONOMA COUNTY, CA 202 |

A5 MIYAZAKI SUKIYAKI
enaki, tofu, shishito, jidari egg, wintet thuffle

CRISPY BRUSSEL SPROUTS

kimehi, lime

DESSERT

JUNMAI DAIGINJO, MAKOTO PRIVATE LABEL

KABOCHA CREME BRULEE
okinawan bhrawn bugas



