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Shizuoka Rainbow Trout, Maitake Mushroom

with Kikuna Tosazu Jelly
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Daily Fresh Sashimi (2 Types),
Chef’s Special Smoked Sashimi
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Matsutake Mushroom, Aomori Turnip and

Foie Gras with Caviar in Ichiban Dashi Soup
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South African Abalone Canadian Geoduck

BOMNJCEERC AR S H HlE0T
Australian Lobster with Bisque Sauce and Black Truffle
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Seasonal Vegetables
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Kagoshima Oda Kagoshima Oda
Wagyu Steak Wagyu Usuyaki Roll
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Yamagata Tsuyahime Clay Pot Rice with
Matsutake Mushroom and Oda Wagyu Sukiyaki
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Signature French Toast with Chestnut Ice Cream and Seasonal Fruits
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*Truffle supplement: MOP38 per gram
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(Limited quota yme, first served)
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All prices are in MOP and subject to a 10% service charge.



