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SOrh BIRTHDAY PARTY: SUSHI and JAPANESE THEME

Signature cocktail: sake-green tea-ginger punch with lemongrass

Nibbles

Edamame
Tempura veqgies + shrimp with honeg mustard (|ip

Salads

Quinoa with veqqies, qreens, and miso vinaiqrelte
Farro with nori, orange, clw.rrg and sundried fomaloes, a|mnn(|s, and mint
Lentils with red wine vinaiqrelte, qoafl cheese and Ihgm('.

Sushi Rolls — Made on-site

Tlll\il

Salmon
Yellowtail
Fresh crab salad
\’egeta“es efc. inc|ut|ing scallions, asparaqus, avocado
Sesame seeds, r()|)i|m, ekc.
Seasoned rice + nori

Skewers of marinated beel + chicken with (|ips (soy-citrus, sriracha aioli,rahini
pomaqranare?)

Udon noodle srir-frg with uegeral)les

Dessert course

Dessert sushi + homemade ginger ice cream
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www.bluaubergine.com
nyc +1 646.339.5242
roma +39 347.260.7465



