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Appetizer B2
Hokkaido Corn Terrine, Water Shield, Sea Urchin, Wasabi, Dashi Sauce, Lemon
Fig and Lightly Seared Scallop with Sesame Cream Sauce
Tender Simmered Octopus, Bitter Melon, Mizunasu Eggplant, Myoga, Plum Dressing
Wakayama Sweetfish Spring Roll
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Sashimi §l| 5
Three Kinds of Seasonal Sashimi
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From the Land K7 ik
Grilled Japanese Black Beef Steak, Fragrant Vegetables, Mustard Sauce
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Japanese Seasoned Rice with Asparagus, Sea Bass, Ginger, Red Miso Soup, Pickles
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Three Kinds of Nigiri Sushi, Red Miso Soup
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Dessert &'

Shizuoka Crown Melon, Seasonal Fruits
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MOP 1,380 per person / S8 15T 1,380/ 3O & D £R 1,380 X% 4
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Guests at the same table are required to choose the same main dish
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Menu items are subject to change according to seasonality and availability
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All prices are in MOP and subject to a 10% service charge.
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