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Aperitif Z51H
Kumquat sake cocktail
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Appetizer Hassun Fij3Z )\~
Hokkaido cod milt with tofu, Shrimp, Caviar, Yuzu miso, Soy sauce starchy sauce
Snow crab rolled in cucumber with egg yolk vinegar, Fried stuffed Shishito pepper,
Herring roe pickled in soy sauce, Smoked radish pickles with cream cheese
Braised duck breast, Japanese mustard spinach with pine nuts
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Soup
Clear soup, Hokkaido oyster cake, Grated radish, Maitake mushroom, Uguisuna, Carrot, Yuzu
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Sashimi §l|.5

Four kinds of seasonal sashimi
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Fish Dish &3
Boiled Mie spiny lobster, Shogoin white radish, Cabbage, Ginger
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Meat Dish I
Grilled sliced Bungo wagyu, Seasonal vegetables, Beef soup starchy sauce, Pepper
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Chirashi Sushi 155 5]
Sea urchin, Tuna, Abalone, Conger eel, Crab, Sea bream, Scallop, Salmon roe, Clam soup
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Dessert &
Shizuoka Crown melon, Seasonal fruits, Yamazato homemade roll cake, Wafer cake with Matcha ice cream
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All prices are in MOP and subject to a 10% service charge.
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