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JAPANESE MASTERS IN DIALOGUE OMAKASE
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[ BU3E]
[APPETIZER]
2022 Grace Wine, Gris de Koshu, Yamanashi, Japan
Kl eta 5 PP R AT - e DL 2T 8
Nagasaki Tuna and *Sturia Oscietra Caviar* with
Chrysanthemum Sauce
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Rapeseed Blossom Tofu, Kagoshima Kuruma Prawn
in Ichiban Dashi Soup
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[TEPPANYAKI]
Wa8 Silver Junmai Daiginjo, Yamaguchi, Japan
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Korean Ezo Abalone with Liver Sauce
OR
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Australian Lobster with Dekopon Orange and Kinome Salsa
(FRHTIIE 17T 288)
(Supplement of MOP288)
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Seasonal Vegetables

Hatsugokoro Yamahai Junmai Daiginjo 1 Year Aged, Kanazawa,

Japan
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Kagoshima Oda Kagoshima Oda
Wagyu Steak Wagyu Usuyaki Roll
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Garlic Fried Rice with Kagoshima Wagyu
and Hokkaido Abalone
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[DESSERT]
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Signature French Toast with Strawberry Sake Ice Cream
Y[ 1oC MOP1,388/fir person
HiECsEE Additional Pairing J&[]5¢ MOP688
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*Sponsored by STURIA
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All prices are in MOP and subject to a 10% service charge.



