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Amuse Bouche F-5& /N3¢
Grilled White Asparagus in Dashi Broth,
Sake Steamed Clams, Sea Urchin, Ostrich Fern, Katakuri,
Snap Peas, Wild Vegetables, Lily Bulb, Broth Jelly
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Appetizer Hij3Z
Sake-pickled White Shrimp, Cucumber, Mantis Shrimp Spring Rolls,
Cherry Salmon, Cherry Tomato and Celery Marinated in Vinegar Sauce
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Soup 7
Clear Soup of Fat Greenling, Mugwort Bran, Koshiabura, Carrot, Yuzu
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Sashimi | 5

Three Kinds of Seasonal Sashimi
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Meat Dish A

Grilled Japanese Black Beef, Seasonal Vegetables, Aromatic Vegetable Sauce
BEEAH AR BRET
BEMFRT—F @EVEE FREFEXL

Or B,
Fish Dish ¥

Grilled Nagasaki Red Sea Bream with Salt Koji, Young Corn, Zucchini, Green Pea Sauce
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Rice =&

Japanese Seasoned Rice with Sakura Shrimp and Bamboo Shoot, Red Miso Soup, Pickles
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Dessert EH
Shizuoka Crown Melon, Seasonal Fruits
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MOP1,380 per person / G875 1,380 / B3 & D % 1,380 ~¥ & A
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All prices are in MOP and subject to a 10% service charge.
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