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Appetizer FISZ Jofyf
Tossed chrysanthemum and crown daisy, Tonburi
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Corn clear soup, Fried corn
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Eggplant with pickled wasabi sushi, Lightly seared matsutake sushi
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Fresh Kyoto tofu skin, Spaghetti squash somen, Konjac
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Simmered pumpkin, Maitake tempura, Vinegared turnip
Fried ginkgo, Cherry tomato in plum wine, Mashed tofu with shine muscat
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Grilled Dish 1% 38 &
Grilled shrimp taro, Mitarashi sauce
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Fried Dish YE¥) 554
Fried tofu, Eggplant and Manganiji pepper, Spicy grated radish
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Steamed turnip with miso, Chrysanthemum sauce
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Seasoned rice with mushrooms, Red miso soup
BRI 2 T NRIE 7
HOMREIAAZ ﬁﬁ
ARt
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Shizuoka Crown melon, Seasonal fruits
Ff I B I IS 7K
BMBEE 7 7T A0y FHORY)

J#

MOP1,280 per person / &F{ir)#[ 17 1,280 / 30U & D1 1,280 /19 7

All menu items are subject to change according to seasonality and availability.
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All prices are in MOP and subject to a 10% service charge.
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