Yamazato Set Menu
W E b

YAMAZATO

JAPANESE FINE DINING

Appetizer B 3E
Three kinds of seasonal appetizer, Two kinds of seasonal sashimi
SPHEHRFIE=IE BRI SmiE
ZHioZWk 3H BiEh 2fEKDY
Modern Senkin Muku Muroka-genshu 2 EAE TEIEL I8 90ml

Fried Dish Y4
Tempura of tiger prawn, Seasonal white fish, Vegetables
I HeB 58 HX=% X@EF
KIEHE Y oY e Ahfa HX3ME

Main Dish F 3¢
Saga wagyu sukini in paper pot, Seasonal vegetables, Onsen egg
ERMGEFESER R GFX BRREE
FEEMF0 T & MirE wRE
Or 5f

Grilled seasonal fish
BRETEHE
FHiOfEAOBEZY)
Yamazato Bizenomachi Junmaidaiginjo [L/2E £ FIEHA] 4EHAMSHR 90m]

Rice ¥ 8
Tuna and salmon roe roll, Seaweed clear soup
sa=XalfFE B
it W< boFEE FBIBEORY
Or 5§

Fried tofu and Kujo green onion Inaniwa udon, Black shichimi
T BNEZBBESE BLtHkH
RGBT e NEBEDH LA Bk
Dewazakura Ichiro Junmaidaiginjo I8 —#& ZEK A HR 90ml

Additional Dish [ff il +MOP380
Three kinds of nigiri sushi, Clam soup
FEEFS =M 15952
FE=H Rk

Dessert & i
Seasonal ice cream

FHEH
EHOTA R ) — L
MOP880 per person Sake pairing MOP288 [ F-ALIR] 17T 880 JZZ #8248 T 288 1 U & N1 880 /N5 H1 JEN 71 > 7" 2V 8 77 288

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