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Appetizer B3
Tiger prawn, Seared scallop, Crab, Cucumber and watermelon radish in Sanbokan orange, Vinegar jelly
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Soup 7
Chicken ball radish roll, Uguisuna, Carrot, Yuzu
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Oshinogi &%)
Hokkaido monkfish liver hand roll sushi, Cucumber
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Sashimi §l|.&

Four kinds of seasonal sashimi
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Hassun /\~}
Sweet black beans, Flatfish rolled with kelp, Miso pickled herring roe, Boiled kumquat with sugar,
Pickled carrot and radish with persimmon, Grilled Yamazato egg roll, Rapeseed blossom with kelp
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Grilled Dish 2%
Grilled Spanish mackerel with yuzu sauce, Sautéed lotus root, Fried ginkgo, Celtuce, Fried burdock, Starchy sauce, Yuzu
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Meat Dish PRI
Saga wagyu sukini, Onion, Cabbage, Carrot, Onsen egg
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Simmered Dish &4
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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Ad(ditional Dish [f1j[1 +MOP380
Three kinds of nigiri sushi, Red miso soup
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Dessert &
Shizuoka Crown melon, Seasonal fruits
B X B2 TS 7K
FERE 7 2o Aoy FEIORY)

MOP1,780 per person / &EI38[ 17T 1,780 / BU & DEE 1,780 /347 7
All prices are in MOP and subject to a 10% service charge.
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