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Made with a house-made chicken bouillon, A reﬁnéd bowl of traditional fond blanc de volaille,
bringing out the umami of Hakodate kombu ; i clarified with classic French technique
and prized shiitake mushrooms, ' j for exceptional clarity.
this is a deep, well-balanced bowl shaped Layered with the umami of Hakodate kombu
by French technique. and prized King shiitake mushrdoms,
finished with tender pork braised
by the chef of Gotoken.
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