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JAPANESE FINE DINING

Appetizer F3E
Red Pepper Sesame Tofu, Sea Urchin, Wasabi, Microgreens
Fig, Pear, Fruits Tomato, Mashed Tofu
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Soup %
Clear Soup of Kagoshima Cornetfish, Shogoin Radish, Japanese Spring Onion, Carrot, Yuzu
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Sashimi fi[.5
Four Kinds of Seasonal Sashimi
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Oshinogi &Y
Lightly Seared Japanese Black Beef Sushi
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Grilled Nagasaki Bluefish in Yuzu Sauce, Cauliflower Jelly, Monkfish Liver with Citrus Vinegar, Marinated Fried Tofu with Komatsuna
Fried Black Shimeji Mushroom, Grilled Shrimp-Shaped Taro with Sea Urchin, Salt Grilled Ginkgo, Carrot Castella, Fried Sweet Potato,
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Fish Dish &R
Hokkaido Codfish and Milt in Deep-Fried Tofu Skin, Chrysanthemum Starchy Sauce, Parsley, Chili Paste with Grated Radish
IEILBBEE O FRES BT BILE RKE MR
AIHEPESS &L ETOLSEE AT FILEET =o% FIZEHL
Okura Kishiro Junmaidaiginjo Wisteria Yeast KBB4l $EKAISHE BEZ JEVERF

Meat Dish R}
Grilled Japanese Black Beef Steak, Seasonal Vegetables, Fragrant Vegetables Sauce
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Rice &
Japanese Seasoned Rice with Kobako Crab, Fried Shogoin Turnip, Parsley, Red Miso Soup, Pickles
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Dessert EHin
Shizuoka Crown Melon, Seasonal Fruits
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All prices are in MOP and subject to a 10% service charge.
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