


APPETISER
MISO SOUP
&
STEAMED OR FRIED EDAMAME

SUSHI
SUSHI AND MAKI ROLLS SELECTION
TWO PIECES OF SALMON AND TUNA SASHIMI SUSHI AND
THREE PIECES OF CALIFORNIA ROLL AND SPICY TUNA ROLL.

SMALL PLATES
MINI' YAKITORI

TWO CHICKEN SKEWERS WITH SPRING ONIONS, MARINATED IN SHIRO MISO,
SERVED ON BAMBOO LEAF WITH YAKI SAUCE.

OR
PORK GYOZA DUMPLINGS

MINCED PORK AND CHINESE CABBAGE FLOURED WITH GINGER, GARLIC AND CHILLIES.
SERVED DEEP FRIED WITH PONZU SAUCE.

OR

TUNA TARTARE

CHU-TORO TUNA LAYERED WITH AVOCADO, TOMATO AND PONZU SAUCE
WITH SWEET POTATO CRISPS.

LARGE PLATES

WAGYU BURGER 200G
SERVED ON BAKED SEEDED BUN WITH MIZUNA SALAD, TOMATO, PEPPERS,
SHALLOT, MANGO & CORIANDER SALSA SERVED WITH HOT & SPICY KETCHUP.
OR

ITHACA DUCK
ITHACA DUCK BREAST WITH SPICED CARROTS AND RAISINS
AND SAKE SOY SAUCE SERVED WITH CARAMELISED PLUMS.

OR

CRISPY PORK

SLOW ROASTED PORK BELLY MARINATED IN GARLIC AND LIME LEAVES,
SLICED INTO BITE SIZED PIECES SERVED WITH RED CHILLIES,
MANGE TOUT AND YAKI SAUCE.

OR

MONKFISH TAILS

ROASTED MONKFISH TAILS SERVED WITH SWEET POTATO MASH,
COCONUT MILK AND THAI BASIL OIL.

OR

RICE CAKES

FRIED RICE CAKES STUFFED WITH JAPANESE MUSHROOMS, CHINESE CABBAGE,
GINGER AND SASHIMI PEPPER SERVED WITH HOT & SPICY PUMPKIN SAUCE
AND MICRO CORIANDER LEAVES.

ACCOMPANIMENTS
STIR-FRIED PAK CHOI

OR
MIXED SALAD
OR
STEAMED RICE

DESSERT
CHEF'S DESSERT SELECTION

We can also bespoke a menu for you and your party
And our full a la carte menu is also availble through out December 2009

Official partners

[T —
PEX- 794

oberfocavalli  auintessentiatty VERTU  moET & CHANDON
VO D KA Fondé en 1743

FOR £84.95 PER HEAD

0870 740 4000
pa@ithacamanchester.com
www.loveithaca.com

ITHACA has won 'Best Newcomer' at The Manchester Food & Drink Festival Awards 2008



NEW YEARS EVE 2009 £84.95

APPETISER
MISO SOUP
&
STEAMED OR FRIED EDAMAME

SUSHI
A LUXURIOUS SELECTION FOR THE SUSHI CONNOISSEU.
ONE PIECE EACH OF SALMON, TUNA, SEA BASS, TIGER PRAWN, UNAGI NIGIRI
PLUS THREE PIECES OF SALMON, TUNA AND SEA BASS SASHIMI
PLUS THREE PIECES EACH OF CALIFORNIA AND
SPICY TUNA MAKI ROLL.

SMALL PLATES
SEARED SCALLOPS
SEARED SCALLOPS SERVED IN THE SHELL
WITH A SEAWEED SALAD & PONZU SAUCE, TOPPED WITH CAVIAR.
OR
WAGYU BEEF CARPACCIO
SEARED WAGYU BEEF SERVED WITH FRIED CELERIAC SHAVINGS,
GARNISHED WITH MIZUNA SALAD AND WAFU SAUCE.
OR
MINI WAGYU BEEF YAKITORI

TWO WAGYU BEEF SKEWERS WITH SPRING ONIONS,
MARINATED IN SHIRO MISO,SERVED ON BAMBOO LEAF WITH YAKI SAUCE.

LARGE PLATES
BLACK COD
TWO DAYS MARINATED IN SWEET SHIRO MISO PRIOR TO BEING ROASTED
AND GLAZED.
OR
TEMPURA LOBSTER
WHOLE LOBSTER SERVED WITH MIZUNA SALAD AND LIME SAUCE.
OR
WAGYU FILLET 150G
SERVED WITH JAPANESE MUSHROOMS, MANGO SALSA AND CORIANDER.
(£15 OPTIONAL UGRADE)
OR
WAGYU RIBEYE 180G

SERVED WITH JAPANESE MUSHROOMS AND ROASTED PUMPKIN.
(£15 OPTIONAL UPGRADE)

OR
AKA MISO LAMB
RED MISO AND MINT MARINATED LAMB LOIN WITH ROASTED SHALLOT,
SHITAKE MUSHROOMS AND COURGETTES SERVED WITH SHOGA SAUCE.
OR
WAGYU BURGER 200G
SERVED ON BAKED SEEDED BUN WITH MIZUNA SALAD, TOMATO, PEPPERS,
SHALLOT, MANGO & CORIANDER SALSA SERVED WITH HOT & SPICY KETCHUP.

OR

RICE CAKES

FRIED RICE CAKES STUFFED WITH JAPANESE MUSHROOMS, CHINESE CABBAGE,
GINGER AND SASHIMI PEPPER SERVED WITH HOT & SPICY PUMPKIN
SAUCE AND MICRO CORIANDER LEAVES.

SIDES

STEAMED RICE
STIR—FRIE%RPAK CHOI
STEAMED SPINACH Vc\)ITTH GOMA DRESSING
MIXEDO;ALAD

DESSERT
CHEF'S SELECTION

We can also bespoke a menu for you and your party
And our full a la carte menu is also availble through out December 2009

Official partners

LUXURY ON THE ROCKS . A‘J\%’é"
oberfocavalli  cuinrtessentiatty VERTU  moET & CHANDON
VODKA

FOR £84.95 PER HEAD

0870 740 4000
pa@ithacamanchester.com
www.loveithaca.com

ITHACA has won 'Best Newcomer' at The Manchester Food & Drink Festival Awards 2008
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NEW YEARS EVE 2009 £84.95

APPETISER
MISO SOUP
&
STEAMED OR FRIED EDAMAME

SUSHI
NIGIRI, SASHIMI & MAKI SELECTION

SMALL PLATES
SOFT SHELL CRAB
DEEP FRIED, WHOLE CRAB WITH SWEET POTATO AND A HOT AND SOUR DRESSING
OR
WAGYU BEEF CARPACCIO

SEARED WAGYU BEEF SERVED WITH FRIED CELERIAC SHAVINGS,
GARNISHED WITH MIZUNA SALAD AND WAFU SAUCE.

OR

SAUTEED JAPANESE MUSHROOMS

FOUR KINDS OF MUSHROOM, PAN FRIED WITH GREEN ASPARAGUS AND CHILLI,
SERVED IN HAPPO DASHI

LARGE PLATES
CHILEAN SEABASS
STEEPED IN CHILLI SAIKO MISO AND THEN ROASTED, SERVED WITH
STEAMED PAK CHOI AND GINGER
OR
GRILLED LOBSTER
WHOLE LOBSTER BRUSHED WITH YUZU KOSHO AND LIME DRESSING
OR
POUSSIN

BABY CHICKEN BRAISED IN GHENGIS KHAN SAUCE
SERVED WITH DAIKON AND SOY BEANS

OR
VEGETABLE POT

SEVEN KINDS OF VEGETABLES, SLOW COOKED IN SAKE AND AROMATIC
GARLIC SOY SAUCE, SERVED IN A CAST IRON HOT POT

OR

UPGRADE
FOR AN EXTRA £15 PER PERSON

WAGYU FILLET
SERVED AT ITS BEST MEDIUM RARE, WITH PONZU SAUCE.

ACCOMPANIMENTS
STEAMED SPINACH WITH GOMA DRESSING
OR

MIXED FUSION SALAD
OR
STEAMED RICE

DESSERT
CHEF’S DESSERT SHARING PLATTER

We can also bespoke a menu for you and your party
And our full a la carte menu is also availble through out December 2009

Official partners

LUXURY ON THE ROCKS A
@ ree

oberfocavalli  cuinrtessentiatty VERTU  moET & CHANDON
VO D KA Fondé en 1743

FOR £84.95 PER HEAD

0870 740 4000
pa@ithacamanchester.com
www.loveithaca.com

ITHACA has won 'Best Newcomer' at The Manchester Food & Drink Festival Awards 2008



