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PREMIUM OMAKASE
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[APPETIZER]
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Symphony of Seafood and Sturia Oscietra Caviar

with Kinome Miso
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Daily Fresh Sashimi with Il Distinto Olive Oil and Tosazu Jelly
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Aichi Sea Bream and Sakura Mochi in Ichiban Dashi Soup
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Hokkaido Kinki and Taranome with White Miso
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Alaskan King Crab with Shark Fin Sauce
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Seasonal Vegetables
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Kagoshima Oda Kagoshima Oda
Wagyu Steak Wagyu Usuyaki Roll
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Clay Pot Fukui Koshihikari Rice with
Toyama Firefly Squid and Burdock
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[DESSERT]
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Signature French Toast with Ginjo Sake Ice Cream

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



