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Appetizer B3
Tiger prawn, Scallop, Crab and cucumber assorted in in Sanpokan orange, Vinegar jelly, Caviar, Gold foil
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White miso soup or clear soup HBRIEE: B H A5 5
Chicken ball, Grilled sticky rice cake, Taro, Carrot, Shiitake mushroom, Seaweed, Japanese mustard spinach, Yuzu
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Sashimi ] &

Four kinds of seasonal sashimi
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Oshinogi &)
Lightly seared Bungo wagyu sushi, Grated radish citrus vinegar
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Hassun /\~}
Sweet black beans, Fish cake, Sea bream rolled with kelp, Herring roe with rapeseed blossom
Boiled kumquat with sugar, Grilled Yamazato egg roll, Pickled carrot and radish with persimmon
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Grilled Dish &%)
Grilled Spanish mackerel with yuzu sauce, Sautéed lotus root, Fried ginkgo, Pickled myoga, Grated radish, Yuzu
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Meat Dish AIRIE
Saga wagyu sukini, Fruits tomato, Seasonal vegetables, Onsen egg
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Simmered Dish )
Shizuoka shrimp taro, Shrimp, Shiitake mushroom, Lily bulb, Bamboo shoots, Manganji pepper, Starchy sauce, Wasabi
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Rice =&
Salmon roe Ochazuke, Seaweed, Wasabi, Bonito broth, Red miso soup, Pickles
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Additional Dish [ft il +MOP380
Three kinds of nigiri sushi, Red miso soup
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Dessert &
Shizuoka Crown melon, Seasonal fruits
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MOP1,980 per person / &I 17T 1,980 / BU & DEE 1,980 /3% 7
All prices are in MOP and subject to a 10% service charge.
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