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Amuse Bouche -5 /N3
Hokkaido Hairy Crab, Tokoroten, Water Shield, Red Manganiji Pepper, Molokhia Starchy Sauce
White Taro Stem, Ginger, Yuzu
IEHEERE DK @GR AABFEFTF BERIEXT
H¥Z &% ¥
uimEEEE oK EX W RAFESEEET  4E
H722 ®u~A4Yig RYMiT
Yama Ni Kumo Ga Zaa Zza [[IF=E [T &F

Appetizer F(j3Z
Dried White Gourd, Squid with Mashed Tofu, Hokkaido Corn Tempura,
Deep-fried River Shrimp, Grilled Mini Taro with Dengaku Miso
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Soup
Clear Soup of Japanese Whiting, Kyoto Round Eggplant, Sengoku Beans, Carrot, Kinome Leaves
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Sashimi .5
Three Kinds of Seasonal Sashimi
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From the Land it 7 ¥k
Grilled Japanese Black Wagyu, Kaga Thick Cucumber, Mibuna, Spring Onion, Black Pepper,
Tomato and Beef Consommé served Shabu-shabu Style
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From the Sea J§ 7 785
Hyogo Pike Conger, Awaiji Island Onion, Mibuna and Shiitake Mushroom served Shabu-shabu Style
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From the Field AHiSkiE

Mini Eel Rice Bowl, Grated Yam, Red Miso Soup, Japanese Pickles
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Dessert &

Shizuoka Crown Melon, Seasonal Fruits
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MOP 1,380 per person / A1 []5T 1,380/ U & D £k 1,380 X X A
4 Kinds Sake Pairing Extra MOP 388 / U 25l /a-S)IMOP 388 / HA% 4 &\ 7 1) >~ 2 357/l MOP 388
All prices are in MOP and subject to a 10% service charge.

FratT B ELBR T R 5500 109% k352 -
AR 10% 4 —EAR e MES N X7 -



