u_‘ ‘i Yamazato X Saffron Four-hands Dinner

YAMAZATO with Dassai Sake Pairing
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Persimmon and tofu, Steamed Mie abalone, Seared mushroom, Coconut seed, Chestnuts, Pomelo, Pomegranate
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Aromatic soup of lemongrass, Mango, Langoustine, Matsutake mushroom
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Spiny lobster with wasabi and citrus sudachi, Bluefin tuna toro with grated radish egg yolk sauce,
Longtooth grouper and sea urchin roll with citrus vinegar jelly, Alfonsino with grated onion soy sauce
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Grilled Nagasaki tilefish, Fried tilefish, Dried sardine sheet, Sweet potato, Ginkgo, Manganji pepper
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Pandan tofu, Lotus stem, Crab, Chrysanthemum starchy sauce, Carrot, Mitsuba, Ginger
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Lotus root and young coconut green curry
Grilled Bungo wagyu with tamarind fish sauce
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“Sohm Choon” fruit, Myoga, Calamansi lime and pandan-scented sweet and savory syrup
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All prices are in MOP and subject to a 10% service charge.
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