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YAMAZATO

JAPANESE FINE DINING

Boiled Edamame Bean
I 5354 C

Vinegar Mozuku Seaweed

bd<HE

Grilled Egg Roll
Ht&

Deep Fried White Shrimp and Sardine Sheet
BUEE [EEroBITEcANDL

Deep Fried Hokkaido Giant Pacific Octopus
LEERE KIFD 55T

Mirin Dried Fish
RERT L

Hokkaido Crab Meat and Tofu Salad with Sesame Dressing
EEE BEEEOT TS YL

Clear Fish Soup with Clam Served in Dobin Teapot
fE D TR L

FrA T H DU T RIS L 1096 Mk 555 -

All prices are in MOP and subject to a 10% service charge.
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K& Sashimi
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JAPANESE FINE DINING

AT Botan Shrimp
HPREE
=015 Squid
LI
HEMA Bluefin Lean Tuna
EHE Sea Urchin
=5t
T2 g Bluefin Tuna Medium Belly
<7 o ho
HEEKE Bluefin Tuna Fatty Belly
v/ aARbo
B HRIH R White Geoduck from Aichi
BHEE ETEILVHE
dbEEIEEF I Surf Clam from Hokkaido
dbEEE ETdtER
BNy EL LS Whelk from Hokkaido

EEE ETEDORA

o =B/ AP Take Assorted Sashimi 3 Kinds / 5 Kinds
rooBEEYD 3 /5 fEED

iy =B/ AP Matsu Premium Assorted Sashimi 3 Kinds / 5 Kinds
2 BED  3FE/S FEED

FrA Y B DR T EH TR AU 1096257 -
All prices are in MOP and subject to a 10% service charge.
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BFff 300~
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124 Grilled Dish BEX¥)
PE R S Grilled Seasonal Fish with Marinated Miso Paste 380

FEIFERDOTEURITBEE

8 SR e H 5 Kabayaki or Shirayaki Style Eel from Aichi 550
FHIERE EEREIaEX

A5 HARREEF4 140 72 Japanese A5 Wagyu Beef Steak 140g 580
[ERE AS FLERI4 140 7 7 A

Ko EF/Ef14 120 55/250 72 Oita Bungo Beef Steak 120g/250g

& o AN TR RTEE 814 12077 A 980
FLAVEESHES 250 75 A 1880
AL BE =R Grilled Hokkaido Rockfish with Salt Market Price
bEEE SIEEREX Bffr 1880~

YE¥) Fried Dish 3T#)

R LEESN/ar4 Assorted Vegetable Tempura 200
WREREBHERVEDOYE

(ARPN/GE Assorted Tempura 398
REGERE D EOE

2] Steamed Dish &4

NSTEPANIEI Steamed Egg Custard with Sea Urchin 150
EP IR L

Sk Simmered Fish Head 320 ~480
HoE

BNy ESY Steamed Hokkaido Hairy Crab Market Price
bEErE E4H= i {7t 3000~

FrA Y B DR T EH TR AU 1096257 -
All prices are in MOP and subject to a 10% service charge.
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%) PotDish &%

A5 HAEEMA4
FEEYL K 100 €

A5 HARBEAARIA
FCHT 5% 240 52

F& Rice and Noodle

(ERIAP IR
TETTHRRIAE 5%

AS IARBEMFEL

A5 HARERIFER

&L T RTCT AT NI ATH—EAR 10% 2 RS ¢ TTHE 7,
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YAMAZATO

JAPANESE FINE DINING

Japanese A5 Wagyu Beef Sukini in Paper Pot 100g

EE As BEMF4 =& 488 100 77 A

Japanese A5 Wagyu Beef Shabu-shabu
with Seasonal Vegetables 240g

[EFEAS BEEMAL 230 380 240 77 A #EEFE

BERE
Vegetable Udon
HEIEA

Tempura on Rice with Miso Soup and Pickles

WEXH KL FOY

Japanese King Prawn Tempura Udon

HBERI EA

Japanese A5 Wagyu Beef Udon
EPEAS BEMF RO EA

Grilled Eel on Rice with Miso Soup and Pickles
fBE JR7ZL FOY

Sea Urchin on Rice with Miso Soup and Pickles

=LA REL HOY

Japanese A5 Wagyu Beef Steak on Rice

EEAS BEMG A7 —FF KEZL FOY

FrA T H DU T RIS L 1096 Mk 555 -

All prices are in MOP and subject to a 10% service charge.
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FHEFHT] Nigiri Sushi
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JAPANESE FINE DINING

®0EE (—H)

Salmon
fik

Squid
LI

Salmon Roe

W< 5

Bluefin Lean Tuna

Lightly Seared Oita Bungo Wagyu Sushi
ssEDF ) FFH

Alfonsino
SA=) G

Sea Eel

JF

Boiled Shrimp
4l CEE

Eel

fig

Botan Shrimp
LaRmpiT=2

Oita Bungo Wagyu Sushi with Sea Urchin and Caviar
BrAf0OX VFE (- FrET7DHR)

Sea Urchin

Simmered Abalone

finzrs

Bluefin Tuna Medium Belly
~Juf ko

Bluefin Tuna Fatty Belly
~/mkKbno

Omakase Nigiri Sushi 8 Pieces with Sushi Roll, Miso Soup
EYHEI s HL&EZY KRiZL

FrA T H DU T RIS L 1096 Mk 555 -

All prices are in MOP and subject to a 10% service charge.
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Y7 SushiRoll XY
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JAPANESE FINE DINING

Plum and Cucumber Sushi Roll

RIS &

Tuna Sushi Roll
HokE &

Mashed Tuna Belly with Spring Onion Sushi Roll

BEAHEE

F%% Hand-Rolled Sushi F%& X F5FH]
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&
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|m

i Dessert 7 ¥ — h
FTIIR RS
A (RNR)

FERE=VER: YN

[}
&

i B TR

FTIKEBH

Salmon Roe

W< 5

Bluefin Lean Tuna

fRE

Eel
g

Sea Urchin
=5

Bluefin Tuna Fatty Belly
Y7ok bho

Seasonal Flavor Ice Cream

ZEDOTA A7) — A

Sweet Red Bean Soup (Cold/Warm)
FASH AL LR

Shizuoka Crown Melon

BEEE 777 A0y

Miyazaki Mango
HEEE v T—(1 1)

Seasonal Fruit Platter

FEHIORYE D abhH

FrA Y B DR T EH TR AU 1096257 -
All prices are in MOP and subject to a 10% service charge.
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JAPANESE FINE DINING

Seasonal Recommendation OB 4T

Shimane Horse Mackerel Sushi

SREE HBOEE

Kagawa Japanese Whiting Sushi
HINGEE #EOFKE

Hokkaido Corn Tempura

BEE EEHEOKRImHE

Tender Simmered Hyogo Octopus

IEEE HIFOXSME

Hokkaido Corn Terrine, Sea Urchin, Helmet Crab, Caviar

LEEE EHRFE £EH FE Fro7

Salt Grilled Wakayama Sweet Fish or Tempura 1 pc
TR RE AR HE X (1 A) USSR EE(L &)

XJ Large Botan Shrimp Sashimi
FARMFIEEDOBIE D

Clear Soup of Hyogo Awaji Island Pike Eel Served in Dobin Teapot

TLEEEREERE BE AL

Grilled Shizuoka Tuna Fin with Salt
BEEE X< 7oonT AEREX

Ehime Stripped Jack Sashimi
FIREE SBOBED

Seared Oita Cutlass Fish Sashimi
KITERE KTJBROBEFREED

Grilled Hokkaido Kinki with Salt
bEEE SIOEREE

Japanese Seasoned Rice with Fresh Ginger, Abalone, Sea Urchin

HiEZ LMD &AL T BT

FrA T H DU T RIS L 1096 Mk 555 -

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