
 

 

 
 

Tanabata Kaiseki 
七夕会席 

 
Appetizer 前菜 

Takigawa tofu, Shrimp, Okra, Cherry tomato, Umami dashi sauce, Yuzu 
滝川豆腐 海老 秋葵 樱桃番茄 旨出汁 柚子 

 
Soup 汤 

Clear soup of softshell turtle, Softshell turtle egg tofu, Spring onion, Ginger juice 
甲鱼清汤 甲鱼玉子豆腐 九条葱 姜汁 

 
Oshinogi 凌物 

Lightly seared Bungo wagyu sushi, Grated radish citrus vinegar, Ginger  
轻烧大分丰后和牛寿司 萝卜蓉酸汁 生姜 

 
Sashimi 刺身 

Four kinds of seasonal sashimi 
季节刺身四拼 

  
Hassun 八寸 

Grilled eggplant with Dengaku miso, Grated yam with water shield, Corn cake 
  Nanbanzuke horse mackerel, Boiled turban shell, Cherry tomato with tomato jelly 
小茄子田乐烧 山药蓉莼菜 粟米真丈 鲹鱼南蛮渍 蝾螺旨煮 樱桃番茄配番茄冻 

 
Grilled Dish 烧物 

Charcoal grilled Lake Biwa sweetfish with salt, Boiled sweet potato, Gabion cucumber, 

 Tade leaf vinegar, Citrus, Yanaka ginger 
炭火盐烧琵琶湖香鱼 蜜煮甘薯 蛇笼胡瓜 蓼叶醋 酸橘 谷中生姜 

 
Meat Dish 肉料理 

Lightly grilled Kagoshima wagyu slice, Spring onion, Onsen egg 
烤鹿儿岛和牛片 九条葱 温泉蛋 

 
Simmered Dish 煮物 

Simmered Hyogo pike conger, Kyoto eggplant, Winter melon, Taro, Edamame, Sesame sauce, Yuzu 
煮兵库海鳗 京都丸茄子 冬瓜 小芋头 枝豆 胡麻芡汁 柚子 

 
Sushi 主食 

Three kinds of nigiri sushi, Red miso soup 
手握寿司三件 赤味噌汤 

 
Dessert 甜品 

Shizuoka Crown melon, Okayama Shine Muscat grapes, Matcha ice cream 
静冈皇冠蜜瓜 冈山麝香葡萄 抹茶冰淇淋 

 
MOP1,680 per person 
每位澳门元 1,680 

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

所有价目以澳门元计算并需另加 10%服务费。 

 


