W7

HISE Appetizer B8O F A

H A 7 Boiled Edamame Bean 88
I FIE4h T

[ Vinegar Mozuku Seaweed 108
b9 < ik

H=UEE Grilled Egg Roll 108
&

PN iR Clear Soup of Seabream 280
D BN

W& Sashimi BiED

Eawnril Botan Shrimp 158
HPEEE

9 (H5H) Squid (5 pieces) 380
Lz (5 Y))

U O Sliced Flatfish 480
SEEHEED

AR Sea Urchin 580
v =i N

e FHE (AR) Medium Tuna Belly (5 pieces) 980
b o (57)

S AIE (HH) Fatty Tuna Belly (5 pieces) 1,280
AKho ()

" =P HEPE TAKE Assorted Sashimi 3 kinds / 5 kinds 680 / 980
roBiED  3FE/SEED

A =P AP MATSU Premium Assorted Sashimi 3 kinds / 5 kinds 980/ 1,280

fr BiED 3TE/SHERD

AT i R ™
Service team would be ready to recommend daily fresh seafood products

KHDETTIER S TICEFR S0

FrE M B DOR[ Tt BB 10960k 557 -
All prices are in MOP and subject to a 10% service charge.

&L T XTI AF AN ATH—EAR 10% & IHSE TIHEX T,



W7

) \"‘-.\\:IA'\Z"\.TU ]

12%] Grilled Dish EX¥Y)

PE LRI Grilled Seasonal Fish with Marinated Miso Paste 380
FEIEAOETEIT RS

IS Kabayaki style Grilled Eel from Aichi 580
BHIEE Bk

JEHNFO4 150 58 Australian Wagyu Beef Steak 150g 580
F—=A N7 7HA4 150 77 A

Koy B FER4 250 5% Oita Bungo Beef Steak 250g 2,280

& = RN TR KOTEFE Big4 250 77 A LA VEEEHES

YE® Fried Dish 1Ty

Rt IN/EEA Assorted Vegetable Tempura 280
B REEER DEDhY

i REHZ Assorted Tempura 480
REREER D& hY

#%) SteamedDish &+

YEREZE ik Steamed Egg Custard with Sea Urchin 180
TEREZRZE L

Ak Simmered Head of Fish 480 ~ 680
Ho&E

£7%] HotPot ¥

TP REEA KR Saga Beef Sukini in Paper Pot 580
VEDUAF 4 X AR

PEBTA- KA Saga Beef Shabu-shabu 1,980
TEFFL 3L 2

FrE M B DOR[ Tt BB 10960k 557 -
All prices are in MOP and subject to a 10% service charge.

&L T XTI AF AN ATH—EAR 10% & IHSE TIHEX T,



F& Rice and Noodles

RIADRE %
e ) LD BRRRREIE %
e ) L PR AR TR

WERATER

FELFE/\F IEHE

W7

YAMAZATO

BERE
Vegetable Inaniwa Udon
HEMRE D E A

Tempura Inaniwa Udon

REKEEREE D E A

Berkshire Pork Inaniwa Udon

BERSERBE D EA

Berkshire Pork on Rice with Miso Soup and Pickles

BRSERRMN gt EY

Tempura on Rice with Miso Soup and Pickles

WERH: wRugt A

Grilled Eel on Rice with Miso Soup and Pickles

flgsE kgt AP

Sea Urchin on Rice with Miso Soup and Pickles

AREAE RN RV

Omakase Nigiri Sushi 8 pieces (with Sushi Roll)
BDEE8EHLEEXY

iHin Desserts 7 H— |k

qEN RN

CE IR V]IN

FTUKRPHE

Matcha Ice Cream

WETAR7 ) — 4

Sweet Red Bean Soup Cold/Warm
TAIH SLNLE

Shizuoka Crown Melon

FRREE 77 A0y

Seasonal Fruit Platter

FHIORIE D &bt

A H EUR Treit RIFRR I 1096k 5524 -

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

&L T XTI AF AN ATH—EAR 10% & IHSE TIHEX T,
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YAMAZATO

JAPANESE FINE DINING

NEEESE  September Recommendations A D—

B FEAAEE —5

B EE LAY T # A

I B R

BRI FEFTEE]

FoBarIfE 13 —5

Bl EE S

A =HEinm RS2

E I EVANET i

FUES PRI PR RS

E i 2 68 AT RCEE AT

PR | SR

VNS WIST e obii P

Lightly seared Oita Bungo wagyu sushi 1pc
KTEE BFOFNEFEE (18)

Deep fried white shrimp and sardine sheet

EWRE HEENrSHITEIANDL

Grilled Aichi Ginkgo nuts with salt
BERERE ERDIRE

Lightly seared Oita Bungo wagyu sushi with sea urchin and caviar 1pc

RoEE S®RFOXNVEE (B FrE70E) (1H)

Deep fried Hokkaido giant pacific octopus
LEERE KIFDHSHT

Salt boiled Mie abalone, Lightly seared oyster mushroom, Shrimp

—HEE X VEOREBRL BE

Ayatsuki assorted seasonal appetizer

PRI D EbY

Grilled Kanagawa sablefish with Kyoto white miso, Ginkgo
Sweet potato

WP EPERERE HUTIRE ALt

Boiled Nagasaki conger eel, Eggplant and lotus root
with crab meat sauce

RIGEE INTFOFRSNEERIMTDORT A A =taHT

Grilled Shizuoka tuna fin with salt
B EREE AP 70D T AIEHREE

Grilled Kanagawa sablefish with miso paste

HERIIEE HISIE D F OGS

Matsutake mushroom and seafood clear soup in dobin teapot

RE AL

A H EUR Treit RIFRR I 1096k 5524 -

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

&L T XTI AF AN ATH—EAR 10% & IHSE TIHEX T,
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NBHEFRE September Recommendations
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IR EE AR
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LBEEE
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YAMAZATO

JAPANESE FINE DINING

Sashimi of striped jack from Ehime
EIRFEE SBOBED

Sashimi of red sea bream from Shizuoka
Fef BEE SHBEOBED

Sashimi of grouper from Nagasaki
RIFEE NYDOBIED

Sashimi of white geoduck from Aichi
EHEE HINVHOBED

Sashimi of whelk from Hokkaido
bEEE HEOXHDOBIED

Sashimi of surf clam from Hokkaido

uEEE JtwrHOBED

Grilled line caught Hokkaido channel rockfish with salt

LBEE 890 F > FOIERES

Grilled Nagasaki blackthroat seaperch with salt

RIGEE O EEIEREZ

Steamed Hokkaido Hairy Crab
LgEE A=

WA (8 H R B

Service team would be ready to recommend daily fresh seafood products

FKHDET TOIFR S TIZEFRS I

A H EUR Treit RIFRR I 1096k 5524 -

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

&L T XTI AF AN ATH—EAR 10% & IHSE TIHEX T,

B D—h

380

380

380

Market Price

ingrly

Market Price

ingily

Market Price

ingily

Market Price

A/

Market Price

A/

Market Price

o



