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Appetizer Fij32
Salt boiled Mie abalone, Lightly seared oyster mushroom, Shrimp, Simmered wheat gluten,
Soaked chrysanthemum and crown daisy, Spinach
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Soup
Clear soup in dobin teapot, Hyogo Pike conger, Tiger prawn, Matsutake mushroom and ginkgo
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Oshinogi /3¢
Lightly seared Bungo wagyu sushi, Grated radish citrus vinegar, Ginger
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Sashimi §l|.&

Four kinds of seasonal sashimi
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Hassun /\~J
Marinated kelp and herring roe with soy sauce, Grilled pacific saury with plum meat, Simmered chicken with pumpkin,
Chestnuts with mashed tofu and cream cheese, Maitake tempura, Vinegared turnip with salmon roe
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Grilled Dish /2%
Grilled Kanagawa sablefish with Kyoto white miso, Mushrooms, Ginkgo, Sweet potato
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Meat Dish PRI
Grilled Oita Bungo wagyu with seasonal vegetables
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Simmered Dish &4
Boiled Nagasaki conger eel, Eggplant and lotus root with crab meat sauce, Kidney bean, Carrot
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Sushi &

Three kinds of nigiri sushi, Red miso soup
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Dessert &
Shizuoka Crown melon, Seasonal fruits
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MOP1,680 per person / B[ 15T 1,680/ B & DFE 1,680 /39 7

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