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Appetizer B3
Abalone, Shrimp, Mandarin orange, Apple and seaweed in yuzu, Grated radish
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Soup 1%
Clear soup, Ishikawa snow crab cake, Sliced rice cake, Uguisuna, Carrot, Yuzu
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Sashimi §I|.5

Four kinds of seasonal sashimi
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Hassun /\~}
Boiled broad beans, Simmered butterbur and fried tofu, Fried smelt fish, Grilled squid with green laver,
Miso marinated bamboo shoots and kinome leaves, Fried fatsia sprout in broth, Grilled Yamazato egg roll
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Fried Dish YE¥
Sea urchin and mozzarella cheese spring roll, Japanese parsley
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Grilled Dish 2%
Grilled spiny lobster, Shrimp taro with Saikyo miso, Manganiji pepper
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Meat Dish PRI
Grilled sliced Bungo wagyu, Seasonal vegetables, Beef consommé starchy sauce, Pepper
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Rice T &
Three kinds of nigiri sushi, Clam soup, Somen, Kinome leaves
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Dessert &
Shizuoka Crown melon, Seasonal fruits, Domyoji rice dumpling, Matcha wafer cake
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All prices are in MOP and subject to a 10% service charge.
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