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Appetizer Ei[3Z
Pickled Persimmon, Carrot and Radish, Lightly Seared Dried Mullet Roe
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First Course — 7 Ji&

Crab, Crown Daisy, Shimeji Mushroom, Kumquat
Sea Urchin, Festive Red Rice with Tofu Skin, Wasabi
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White Miso Soup or Clear Soup HBRIEY% 5% 5%
Kagoshima Yellowtail, Radish, Carrot, Taro, Grilled Sticky Rice Cake, Uguisuna, Yuzu
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Second Course — &

Two Kinds of Sashimi, Tuna and Sea Bream
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Assorted New Year Delicacies $TE RISEHf &
Steamed Shrimp, Salmon Roe Pickled in Soy Sauce, Sweet Black Beans, Wagyu Beef Burdock Roll,

Grilled Cod Fish Marinated in Miso, Rapeseed Blossom with Herring Roe, Grilled Yamazato Egg Roll, Fish Cake,
Flatfish with Kombu Kelp, Boiled Kumquat with Sugar, Salmon White Radish Roll, Sake Lees with Plum Jelly Sheet
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Third Course = Z Jj&
Nigiri Sushi of Tuna, Striped Jack and Sushi Roll, Clam Soup
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Dessert &
Shizuoka Crown Melon, Seasonal Fruits
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MOPG680 per person / BEHirE[ 15T 680/ BN & D% 680 /3% #

Miinfn4SE . Additional wagyu dish

Japanese A3 Wagyu Beef Steak / A3 HAZEAA: / EE a3 BEMF 140g MOP580
Saga Wagyu Sukini in Mini Paper Pot /1B Fl4- B 5 B4 K4 [/ EEF T 2 100g MOP580
Oita Bungo Wagyu Beef Steak / KarBF G Mg [ RKorRiE B4 120g MOP1,140

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