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Appetizer Fij3Z
Wild Vegetables, Asparagus, Japanese Halfbeak Marinated in Kelp, Fatsia Sprouts, Crab, Kumquat, Soy Sauce Jelly, Lemon
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Soup ¥
Clear Soup of Clam, Udo, Japanese Parsley and Seaweed Served in Dobin Teapot
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Hassun J\~}

Boiled Rapeseed Blossom with Mustard, Bamboo Shoots and Seaweed Tempura, Ostrich Fern with Sesame Sauce,
Marinated Japanese Smelt, Grilled Scallop with Butterbur Miso, Boiled Broad Bean, Carrot Cake
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Sashimi §l|.5
Three Kinds of Seasonal Sashimi
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Fish Dish & ¥/38
Straw-Grilled Longtooth Grouper, Consommé Soup
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Meat Dish PRI
Grilled Japanese Black Beef Steak, Seasonal Vegetables, Meat Sauce
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Rice &
Three Kinds of Nigiri Sushi, Red Miso Soup, Pickles
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Dessert &

Shizuoka Crown Melon, Gateau Chocolate, Strawberry,
White Sesame Mousse, Raspberry Sauce, Mint
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All prices are in MOP and subject to a 10% service charge.
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