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British Embassy
Tokyo
The Dinner @ British Ambassador’s Residence, Tokyo
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< Canapés >

Poppy Seed Macaroon with smoked Trout and Wasabi
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Goat Cheese Cake with Red Onion
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Goose and Chestnut Chipolatas
J—REEDFRZ—F)—t—D

Created by Tanya Casson
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< First Course >

Early Spring Carbonara
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Created by Shusei Yogi, British Embassy Chef
BHXEXFEE T SERK

HIEOEBEE: https://www.flickr.com/photos/uk-in-japan/32697629270/in/album-72157679078891990/



https://www.flickr.com/photos/uk-in-japan/32264215493/in/album-72157679078891990/
https://www.flickr.com/photos/uk-in-japan/32697629270/in/album-72157679078891990/

T—7)Lox7: Jasper Conran Chinoiserie White / v R/8—-a>5> /IR KT A (FL—h 27cm)
TPyl ar - THAF—, SrRNA—-aUF0ENATRL—Lar  GHHEEEO T HF AU DERERYA
HIEIMD, BEF VI EF =T HAUNRHETT .

BEERER TOoJ4—)L: HBEES. PBENDILUFLANUENTEE. Eih, /X)) D Chez Michel,
Philou %€ T 2 B %, RER. BEOILUFLAN Y 'S—)L-T-5- IV I —)V 28175, 2015 &£ &
YEIAEERFERZHNS T 7ELT KEABEYFUF—LIZ, ZEERIBIZIT—OV/OVYSRANEDNE T
HIBEBELL. IRE. £/ 200 L EOKFETEDAAUMIEH-TINVS,

< Second Course >

Akamutsu Prosciutto with Umami Foam and Kamogawa Greens
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Created by Kouichi Hamamura,
Executive Chef at THE GUNJO RESTAURANT, Kamogawa Grand Hotel
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< Third Course >

Consommé Wedgwood
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Created by Frederik Walther, British Embassy Executive Chef
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< Fourth Course >

Slow cooked Scottish Salmon, Nobu Style Kinki Fish, Shallot Salsa, Ebiimo Truffle Mash,
Maldon Sea Salt and Malt Vinegar
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Created by Kazuhiro Yokoyama, Executive Chef, Nobu Tokyo
Nobu Tokyo ## ¥ & #1LF15A
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< Fifth Course >

Roast and braised Rabbit, Shiitake, Honey Mustard Miso,
Leeks, Edamame, Saladana Purée and Mountain Potato
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Created by Trevor Blyth, Owner Chef, The White Fox
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Cook Tokyo: www.cooktokyo.com

< Sixth Course >

Strawberry Scone with Cotswold Honey Chocolate, Embassy’s Natsu-Mikan Curd
served with Wedgwood Strawberry Tea Ginger Ale
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Created by Tatsuki Yoshida, British Embassy Chef
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