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YAMAZATO TASTES OF MACAU
JAPANESL FINE DINING ARTISANS OF FLAVOR

Tanabata Kaiseki
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Appetizer HISE
Takigawa tofu, Shrimp, Okra, Cherry tomato, Umami dashi sauce, Yuzu
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Soup %
Clear soup of softshell turtle, Softshell turtle egg tofu, Spring onion, Ginger juice
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Oshinogi &%)
Lightly seared Bungo wagyu sushi, Grated radish citrus vinegar, Ginger
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Sashimi %] &

Four kinds of seasonal sashimi
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Grilled eggplant with Dengaku miso, Grated yam with water shield, Corn cake
Nanbanzuke horse mackerel, Boiled turban shell, Cherry tomato with tomato jelly
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Grilled Dish %)
Charcoal grilled Lake Biwa sweetfish with salt, Boiled sweet potato, Gabion cucumber,
Tade leaf vinegar Citrus, Yanaka ginger
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Meat Dish Pk} 2
Lightly grilled Kagoshima wagyu slice, Spring onion, Onsen egg
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Simmered Dish &%)
Simmered Hyogo pike conger, Kyoto eggplant, Winter melon, Taro, Edamame, Sesame sauce, Yuzu

B EEE T HONAOT 2N NSk A SR Rl
Sushi &

Three kinds of nigiri sushi, Red miso soup
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Dessert Eif i
Shizuoka Crown melon, Okayama Shine Muscat grapes, Matcha ice cream
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MOP1,680 per person
17T 1,680

All prices are in MOP and subject to a 10% service charge.
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