Yamazato

Ohka Kaiseki

Japanese Fine Dining
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Scallop, Trough Shell, Seasonal Onion and Urui served with Sesame Vingar Sauce and Broad Bean
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Clear Fish Soup with Hokkaido Greenling Fish, Egg Tofu with Wakame Seaweed, Seasonal Vegetable and Kinome Leaves
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Three Kinds of Seasonal Sashimi
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Steamed Clam in Domyoji Style, Simmered Flower Wasabi Leaves, Sakura Yam with Sweet Vinegar,

Sea Bream Roe with Jelly, Seasonal Potato with Salted Bonito Liver, Simmered Squid with Teriyaki Sauce
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Salt Grilled Masu Trout served with Seaonal Mountain Vegetables and Umami Sauce
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Hot Pot of Ice-Fish and Spring Vegetables served with Egg, Japanese Shichimi Hot Pepper
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Steamed Rice with Butterbur, Pickles and Red Miso Soup
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Assorted Seasonal Fruit
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BALRI ] / MOP 980 per person

fEINAI4-3E 8 Additional Wagyu Dish  Fl&4 A = 1 —
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HFL / Australian Wagyu Beef Steak / A —A MU T7HF X7 —* 150g +410
JER G FMEFHEE / Sukiyaki Kagoshima Beef / BBIEB4 T & 120g +460
120g +900

BJ54 | Bungo Beef Steak /| B4 AT —*
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All price in MOP are subject to 10% service charge.

MEG TR TTHAE N TH —E 2 10%ERB LT -



