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Appetizer FiiSg
Sakura sesame tofu, Pickled cherry blossoms, Whitebait cooked in sake, Cherry blossom leaf,
Simmered fatsia sprouts, Soy sauce starchy sauce
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Soup %
Clear soup of Aichi clams, Udo, Seaweed, White radish, Carrot, Kinome leaves
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Sashimi Jl| &

Four kinds of seasonal sashimi
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Oshinogi &)
Lightly seared Japanese wagyu sushi, Perilla mustard
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Hassun )\~
Simmered tender octopus, Simmered sea bream roe, White asparagus with egg yolk cream sauce, Grilled barracuda with kinome
leaves, Simmered ostrich fern, Simmered sakura shrimp and rapeseed blossom, Bamboo shoots with seaweed tempura
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Simmered Dish )
Toyama firefly squid, Beaten egg, Urui, Butterbur, New potato, Mugwort bran, Kinome leaves
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Meat Dish IR}
Saga wagyu Shabu-shabu, Seasonal vegetables, Sesame sauce
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Rice &
Three kinds of nigiri sushi, Red miso soup, Pickles
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Dessert &/
Shizuoka Crown melon, Seasonal fruits
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MOP1,780 per person / f{iJ[ 17T 1,780 / B U & NHE 1,780 /8% 7

All prices are in MOP and subject to a 10% service charge.
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