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Appetizer Ei[3Z
Wild Vegetables, Marinated Wasabi Flowers, Japanese Halfbeak Marinated in Kelp, Crab, Kumquat, Soy Sauce Jelly
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Soup
Clear Soup of Hokkaido Kinki, Mugwort Fish Cake, Uguisuna, Carrot, Bracken, Yuzu
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Sashimi §I|.5

Four Kinds of Seasonal Sashimi
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Oshinogi &%)
Lightly Seared Japanese Wagyu Sushi, Wasabi
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Hassun J\~}

Lightly Seared Hokkaido Scallop with Butterbur Miso, Grilled Duck Meat with Bamboo Shoots, Kinome Leaves,
Ostrich Fern with Sesame Sauce, Boiled Rapeseed Blossoms, Boiled Broad Beans, Deep-fried Japanese Smelt,
Lightly Seared Fatsia Sprouts with Dried Mullet Roe
BRI E IR N DU S SERIG | S AT RZ3F | TIRRFERRE | FUMETE
HERD | A E | REEAFHEEF
EEEEMN I HEERIE S ) | &) L ISOFEABEE KRDZF | 2 TAFURFIZ
FRDIEDBZFL| ZoT8E | AfahoBHT | ¥ ZOFRINDFEEFZ 3L

Grilled Dish &4
Salt-grilled Spanish Mackerel, Kujo Spring Onion with Mustard Miso, Grated Radish, Lemon
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Meat Dish
Grilled Japanese Black Beef Steak, Seasonal Vegetables, Soy Sauce with Egg Yolk
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Rice &
Japanese Seasoned Rice with Alfonsino, Japanese Parsley, Red Miso Soup, Pickles
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Dessert &
Shizuoka Crown Melon, Seasonal Fruits
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MOP1,780 per person / 778157 1,780/ B & DEE 1,780 /39 A

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