Mutsuki Kaiseki
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Appetizer B3
Hokkaido Cod Milt Tofu, Crab, Sea Urchin, Celtuce, Cherry Radish and Sanpokan Miso in Sanpokan Orange
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Soup 7
Kagoshima Yellowtail, Radish, Carrot, Shiitake Mushroom, Uguisuna, Yuzu
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Sashimi ] &
Four Kinds of Seasonal Sashimi
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Oshinogi &)
Nigiri Sushi of Kombu Marinated White Shrimp, Wasabi
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Grilled Hassun %2 )\~
Grilled Yamazato Egg Roll, Salmon White Radish Roll, Simmered Bamboo Shoots and Butterbur,

Boiled Kumquat with Sugar, Fried Horikawa Burdock with Soybean Powder, Grilled Spanish Mackerel in Yuzu Sauce,
Sweet Black Beans, Flatfish Rolled with Kelp, Boiled Rapeseed Blossom with Herring Roe in Yellow Mustard Flavor
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Meat Dish AIRIE
Grilled Japanese Black Wagyu, Onsen Egg, Meat Sauce, Seasonal Vegetables
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Simmered Dish E4)
Lily Bulb, Minced Duck Meat, Bamboo Shoots, Chrysanthemum, Carrot, Ginger, Starchy Sauce
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Rice =&
Three Kinds of Nigiri Sushi, Clam Soup
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Dessert &/

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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